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Made in France since 1979

               speakers, 
beyond your expectations.
Incredible deals on 
FOCAL Chorus series
until April 30, 2018.
(Limi(Limited quantities)

Contact Paul to audition these speakers for yourself!   info@paulfreckeraudio.com   (709) 834-7273

Go ahead...
Put all your eggs 
in one basket.
www.newfoundlandchocolatecompany.com
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FOR PRESS RELEASES AND PITCHES:
Chad Pelley (chad@theovercast.ca)

FOR GENERAL INQUIRIES:
submissions@theovercast.ca

TO BUY AN AD:
Visit   theovercast.ca/ads
Email  ads@theovercast.ca

TO LIST YOUR EVENTS:
Use 1 of 3 options here: 
theovercast.ca/submit-an-event

DESIGNER:
Mira Howards (design@theovercast.ca)

The Overcast is a multi-award-winning 
media body in St. John’s, NL. Best known 
for its monthly print magazine, its website, 
theovercast.ca, is also home to the most 
comprehensive event listings in St. John's, the 
St. John's Eats dining and review directory, 
and other interactive, user-generated features 
like The Bullhorn (for rants, confessions, and 
burning questions), and the #SeeNL hashtag 
for snaps of local culture. We differ from other 
local media by avoiding “This Just Happened” 
breaking news, and focusing more on what 
just happened, and running general interest 
stories about the people, places, history, and 
culture that make this province the place it is, 
for better or worse.

COVER CREDIT  
Nadine Hodder

UNCREDITED IMAGES
Shutterstock.com, iStock.com, pexel.com

theovercast.ca

Born Again 
at 50
Our Brand 
New Website 
Has Brand 
New Features
To freshen up a bit, we've launched 
a new website. Below are 6 
prominent new features of it we'd 
like to shout out in our print issue, 
because they are interactive and 
mostly user-generated features we 
cannot replicate in a print paper.

With features like St. John’s Eats, 
#SeeNL, The Bullhorn, the 
Community Poll Column, 3 Nights 
Out This Week, and our Events 
Listings Page, we’re looking 
to make our website a cultural 
hub, not just a media site posting 
articles. In addition to these features, 
our website will host one worthwhile 
read per weekday, like a never-ending advent 
calendar of something great to read at whatever 
point in the day you're idle and bored. 

THE MOST COMPREHENSIVE 
EVENT LISTINGS IN TOWN
You asked for it. You asked, and asked, and asked, 
and we finally listened. Our new website is hosting 
the most comprehensive event listings in town. 
We'll post over 100 events a week in a tidy calendar 
at theovercast.ca/event-listings. You can click to 
view listings per day as well. We can't run the best 
event listings in town without you letting us know 
about yours, so we've made it extremely easy for 
you to let us know about your events, or to add and 
even manage your event listings yourself.

OPTION 1 Add and Manage Your Own Events
We recommend this route if you are an event 
runner. You can add, edit, update, and be in total 
control of your events. A “See My Events” page 
allows you to see and manage all the events 
you've added. 
OPTION 2 Do Nothing!
If you regularly post events on Facebook, send 
us the name of your Facebook Group, and we’ll 

add it to our database. This means we will fetch 
your events for you, and post anything you have 
coming up in the next 30 days. 
OPTION 3 Send Us a Link! It’ll take you 1 
minute to punch in the url/link to your Facebook 
event. 1 minute of your time to have 70,000 
readers hearing about your event. 

3 NIGHTS OUT THIS WEEK
Browsing the 100+ events a week in our event 
listings page is admittedly dizzying. So we've 
added a new section to our website called "3 
Nights Out This Week." It is what it sounds like: a 
profile of 3 local events worth getting up and out 
of the house for. We'll go with variety; something 
for everyone. This section of the website, like 
your work week, will refresh every Monday 
morning (just in time to give you some things to 
look forward to outside the 9-5 that week).

ST. JOHN'S EATS
St. John's Eats is both a directory of restaurants 
in St. John's, and a spot for locals to review 
these places, or meals they've had there. It 
includes information like Overcast articles 

on these places, any Best of St. John's 
People's Choice awards they've won, 

a rundown on sample dishes, hours, 
takeout options and more. It's in Beta 
mode; it may get fancier. 

THE BULL HORN
The Bull Horn is a space for you, not our 

writers, to share rants, confessions, and 
burning questions with the community, and 
see what they think in the comments section. 
Got a rant? Get it off your chest and see 
what the rest of us think. Got a confession? 
Why bottle it up when you can post it here 
anonymously. Got a burning question, like 
where to buy a very specific item in town, or a 
great meal? Post it here.

MONTHLY POLL
Every month, we'll post a monthly Public Poll 
to pick your brains. A random selection of 
responses will be the basis of a recurring column 
in the next issue of The Overcast. Particularly 
insightful or witty responses will be handpicked, 
alongside the randomly selected responses. 

#SEENL
We also want to host a feed of Instagrams under 
the hashtag #SeeNL. Whether you're at an 
amazing live show, along a stunning hiking trail, 
taking a pic of dish at a local restaurant, or struck 
by something funny and worth snapping, tack the 
#SeeNL hashtag onto your pics and share them 
with the rest of us, via theovercast.ca. 

Mill Street Brewpub has made  
a temporary beer called Town 
House Red IPA, based on the 
song Red by MusicNL's Rising 
Star winners Town House.

There are 3 easy  
ways to add your  

events!

March's Little Known  
Maudy Thursday
You might not know it by name, but Maudy 
Thursday is the Thursday before Good 
Friday, and it hatched the tradition (originally 
in Austria & Germany) of painting hollowed 
eggs. The Satzvey Castle 
hosts an Eastern Market 
to display elaborately 
painted eggs.

Local Beer Based  
on a Local Song

The Definitive Guide to 
Beer on the Rock

The history of beer on the island  
& profiles of our breweries.

BOOK OUT MARCH 2018
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CANADA’S 
FIRST SPACE 
WALKER TO 
TOUCH DOWN 
IN ST. JOHN’S
BY EVA CROCKER

The first Canadian to walk in outer 
space, Chris Hadfield, is wrapping up 
his cross-country tour at Holy Heart 
Theatre in St. John’s on March 3rd. 
 
If the retired astronaut’s name isn’t ringing 
a bell, you’re probably more familiar with 
his image. Hadfield’s first space walk is 
pictured on the back of the five-dollar bill, he’s 
illustrated free-floating in classic astronaut 
chic; a puffy whitesuit and a gargantuan 
helmet.

The premise of Hadfield’s 
show is that living 
outside of Canada and 
seeing the country 
from space has 
given him a unique 
understanding of 
Canada. During the 
performance he’ll 
talk about the future of 
Canada, hold a short Q&A, 
and perform some music. 
“Since I’ve lived outside of Canada for 
twenty-six years and I’ve left earth three 
times and orbited the world about 2600 
times, I have an unusual perspective 
on Canada,” Hadfield explained. “I’ve 
been away from it, I’ve stood back and 
looked at it, and I’ve lived in many of its 
provinces as well.”  

While the main focus of the talk will be 
Canada 150-inspired reflection, Hadfield 
will also be explaining how his work as 
an astronaut shaped his beliefs about the 
country. 

He will be devoting a significant chunk of the 
show to describing his twenty-one years as a 
Canadian Space Agency astronaut, including 

what it felt like to see the earth from space.
"To be outside, alone in my space suit, holding 
on to the outside of a ship with one hand 
with the eternal, three-dimensionality of the 
universe all around me and the 
earth in the distance, silent 
and huge and beautiful … 
it was almost a fantastic 
perspective, right on the 
edge of a fantasy and 
yet real,” Hadfield said. 

In 2013, Hadfield 
covered  David Bowie’s 
“Space Oddity” onboard the 
International Space Station while 
it was in orbit, and posted a video of 
his performance to YouTube. Hadfield’s 
cover was the first music video ever recorded 
in space and it went viral. 
While he’s clearly a fan of the song, he doesn’t 
feel it really captures the experience of 
spending time in space. 

“…David Bowie’s 'Space Oddity' or Elton 
John’s 'Rocket Man' or Simple Plan’s 
'Astronaut' or the movie Moon – they all use 
space flight as a metaphor for loneliness, in 
fact it’s the opposite,” Hadfield said.

“You go around the entire world 
every ninety-two minutes, 

you see all seven and a half 
billion people every single 
day, you’re in constant 
communication with 
mission controls all 
around the world. You’re 

out there with group of 
five other people, working 

incredibly hard for eighteen 
hours a day with a huge slate 

of activities. I’ve never felt 
more in touch with other 

people,” Hadfield said. 

Since his success 
with “Space Oddity” 
Hadfield has 

recorded a number 
of other songs. He’ll be 

incorporating music into 
his St. John’s gig as a fun way of 

engaging his audience with the ideas in his 
talk. “The show is for all ages and it’s had a 
great reaction from ages six to eighty-six 
which is exciting to see … I think it’ll be a 
really interesting evening for anyone there,” 
Hadfield said. “…I just want to make sure 
everyone knows how much I’m looking 
forward to being in Newfoundland.”     

MARCH 3
Catch Astronaut 

Chris Hadfield at Holy 
Heart Theatre 

You go around the 
entire world every 
ninety-two minutes, 
you see all seven and 
a half billion people 
every single day.

City of St. John’s
2018

Call for Performers  
Performers are invited to submit applications  
to perform for the Music @ Concert Series, Cruise 
Season, and other City of St. John’s hosted events. 

The Call for Performers application form can be 
found on the City’s website:

www.stjohns.ca > Living in St. John’s >  
Forms and Applications >Arts and Culture
Call for Performers

The deadline for applications is 
Thursday, March 15 at 4 p.m. 

For more information:
Online: www.stjohns.ca > Living in St. John’s > 
Arts and Culture > Call for Performers 
 
Email: performers@stjohns.ca
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GOD GUARD THEE 
WITH DREW BROWN

Stunning 
Developments  
in PC Party 
Leadership 
Race
Gentle readers:  
I am bursting with 
excitement. 
 
Provincial politics is in for a 
gangbusters tumble when the 
Progressive Conservatives choose a new 
leader in the spring. The contest runs the 
full, rich spectrum of conservative politics 
in Newfoundland: rural-ish businessman/
bureaucrat Tony Wakeham and ancient 
downtown lawyer Chesley Crosbie II. You 
can feel the vigour just pulsing through 
your phone’s liquid crystal screen. What an 
exciting time to be alive.

On the surface, these two giants may 
appear very similar. And there is indeed 
some overlap. Clunky websites from 2007; 
two men well into retirement age looking 
to determine the province’s future; an 
overwhelming, inhuman desire to drink 
from a poisoned chalice -- that sort of thing. 

But there are some very important differences 
between them as well. For instance, they both 
had different jobs. Ches Crosbie practiced law 
and Tony Wakeham used to own a bunch of 
KFC franchises before becoming a bureaucrat 
at the commanding heights of rural healthcare. 
These differing backgrounds bring many 
valuable perspectives to each candidate in 
their own unique way. 

You can see it reflected in their campaign 
styles. Both have the same half-defrosted 
grasp on Twitter and its role in provincial 
politics. But Wakeham likes to post 
endorsements, ads for his campaign 
stops, and the generic hyper-enthused 
NL boosting that’s basic issue to Boomer 
baymen when they get their modem box. 
Crosbie, meanwhile, is a real St. John’s 

Cicero, eloquently tweeting his considered 
opinions on public policy out into the void.
There are subtle shades of grey when 
comparing their policy platforms, too. Both 
want to give citizens the power to recall any 
underwhelming MHAs at their leisure, and 
both think debt is bad. 

But whereas Tony wants to somehow both 
cut and enhance rural healthcare delivery, 
Ches launched his campaign by admitting 
he once refused a breathalyzer, and then 

announced he wants to make it illegal 
for politicians to lie or run a deficit. 

A sweeping transformation of 
our entire society, Premier 
Crosbie would establish a 
legally fraught definition of 
“true speech” in the context 
of politics and establish a 

panel of judges to oversee and 
veto government spending bills. 

Endless constitutional crises roil the 
House of Assembly as Newfoundland 

and Labrador tumbles down through an 
austere death spiral. The province’s head 
fixed firmly in a guillotine, forced to watch 
as large swathes of its coastal towns are 
burnt in a downtown courtroom in the 
name of a blind and cruelly indifferent Law, 
the terrible and undying revenant of the 
Commission of Government. And he’s also 
got some great recipes that come free with 
his campaign newsletters, which is just 
super. So in that spirit, I too will leave you 
with two pieces of counsel. 

The first is that all political parties in 
Newfoundland and Labrador are more or 
less as intellectually bankrupt and bleakly 
moribund as the PCs. It’s only obvious here 
because unlike the Liberals, they can’t hide 
behind the inertia of government -- not that it 
does much for Dwight these days either. The 
NDP race may appear more lively because its 
base is in the young, rowdy, and progressive 
boroughs of the St. John’s metro. But the 
provincial party has historically shown itself 
to be organizationally and psychologically 
unprepared to cope with even a limited 
political success. The party system here is 
already broken. It just might take some time 
for the wheels to more obviously fly off as the 
proverbial arse goes out of her.

The second is that, in my experience, the 
essential additions to any great chili are as 
follows: dark chocolate, fish sauce, a slow 
cooker, and a tablespoon or two of sambal 
oelek. Let me know if it works out for you - 
especially if you find improvements!

PJS PANCAKES . . . . . . . . . . . . . . . . $9

STUFFED TOUTONS . . . . . . . . . . . .  $10

FISH CAKE BENEDICT . . . . . . . . . . $15

THE WINNER  . . . . . . . . . . . . . . . . . $12
2 eggs w/ bacon, ham, sausage or bologna 
+ toast & baked beans or hash browns

AND MORE!AND MORE!

WWW.PJBILLINGTONS.CA
102 KENMOUNT RDPJ BILLINGTON’S

FRESH FOOD FOR ALL

NOT A BRUNCH PERSON?
COME BACK TO BREAKFAST.

He’s also got some 
great recipes that come 
free with his campaign 

newsletters, which  
is just super.
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www.exilestjohns.com

JAG Hotel 

115 George Street West 

St. John's, NL 

A1C 0B7

1-709-738-1524

7 am-10 pm

Lounge until 1 am

April 2 - 6
2018

Sign up today!
Limited Availability

www.annatempletoncentre.com
278 Duckworth Street 

709-739-7623 

Anna Templeton Centre 
for Craft, Art & Design 

Easter Camps!
Comics & Cartoons Camp (10yrs+)

Art & Craft Camp (8-11yrs)
Junior Art & Craft Camp (6-7yrs)

Sewing Camp (10yrs+)

See our website for
Adult Craft & Art Classes!

Bleak snowscapes and post-holiday 
debt loads make winter a season we 
need cheap and healthy hobbies

Food and games are key, really. The home 
versions of each are economical, comforting 
and, of course, that cozy word again. This is 
an amazing time to take up a new culinary 
hobby, to learn a new food skill. Home 
pickling is simple and adds a whole new 
dimension to snacks and meals. “Anyone 
who enjoys cooking at home should take 
their cooking into the pickling and preserving 
world,” chef Mark McCrowe says. “The main 
reason being so many people end up throwing 
so much food in the bin," he says."Showing 
your expensive produce some love by 
prolonging its life doesn’t only feel rewarding, 
it’s a fun hobby that you can bring the family 
into, and it transforms simple ingredients into 
new magical things," he says.

“Some great ways to ramp up your pickling 
and preserving repertoire, and gut your fridge 
at the same time, are to turn old veggies into 
kimchi and sauerkraut, or  to use basic pickle 
recipes that can be used on almost any veg, 
and will take your meat and cheese boards, 
salads, and snacks to new levels. Once you do 
a little research and familiarize yourself with a 
basic pickling ratio, the world is your oyster.”

City councillor Hope Jamieson agrees, though 
pickling for her is more directly linked to the 
family harvest.”I grew up in a family that had 

a big kitchen garden and we were always out 
in the woods foraging with our grandmother 
when she’d come visit. I remember she and my 
mom taking a day or two in the fall to put up 
beets, rhubarb, cucumbers and all kinds of jam.
It was just a normal part of the food lifecycle of 
our family. Growing and canning food to me is a 
really important part of being intimately involved 
with creating a sense of home and connection to 
family and culture. Also, now that I’m an adult, 
I can experiment with new flavours and I love 
condiments, so that’s also cool.”

Some people make pickles, and some peoples’ 
pickles make them kings. Jonathan Richler of 
Jewish Deli is a pickle king, most def. If anyone 
can explain the art of the pickle to me, it’s 
Richler. “I don’t really have any fermentation 
quotes or philosophical influences, but the idea 
and romance of a pickle is to preserve someone 
else’s harvest. Get as local as you can for better 
quality vegetables, and don’t be afraid of a little 
calcium chloride to keep your sticks crisp. Get 
some pH strips from Big Eric’s to make sure 
your levels are food-safe. And once you get 
your basic brine down pat, try different spices 
for flavour enhancement. Time changes taste, 
and that’s the best part of it all. Keep a journal 
and remember to scream SCIENCE!! Every 
time you open up a jar of your soured efforts.”

Here’s to science , food, and cozy. A trifecta 
to take you through these winter months and 
deliver you to the other side, healthier and 
more skilled. 

Why We Pickle  
2 Local Chefs & 1 City Councillor 
Share Their Enthusiasm for  
Home Pickling BY FELICITY ROBERTS
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BY GABBY PEYTON & CHAD PELLEY

2018's Burger Battle had the most 
buzz yet, and plenty of you "had the 
guts" to try a dozen or more. Shout 
out to people like @HavingaScoff 
and @iansdellicious who 
were outpacing Gabby 
and I all month. 

And to Seto Kitchen + Bar for 
winning Critics' Pick a second 
year in a row, with a second, 
different jury. Consistency 
confirms a place is doing something 
right. Kudos to the People's Picks too, as 
they were in the Critics' Top 5 as well: Bernard 
Stanley crushed it, and Runner-up Exile, the 
veggie burger that could, got a vote from 
seemingly everyone who tried it.

ADELAIDE OYSTER HOUSE
The Big Kahuna
"Like a good dish, a good burger is all about 
balance. It should tantalize all the tongue’s sensors: 
sweet, salty, even umami. That's a tall order for a patty 
on a bun, but not when it's done this well. The pineapple 
and pork belly bring elements of sweet and umami you 
suddenly realize most burgers are missing. A delicious 
gooey mess." - CHAD

BACALAO
Moose Pork Burger 
"Sometimes an onion ring is too much on burger, 
but not here. The breaded onion ring was the 
same circumference as the moist moose and pork 
patty and the brioche bun, making it the perfect 
ringmaster for the circus of pickled mushrooms and 
bacon jam." - GABBY

BERNARD STANLEY GASTROPUB
The BSG Mess 
"These burger specialists made a really special 
burger. As its name implies, it was a daunting 
“mess,” but the amazing pretzel bun held together to 
hold the delicious mess together. All elements were 
delicious on their own, and worked together like a 
symphony of flavour. The cheese sauce muted the 
heat of the Jalapeno aioli in a refreshing manner. A 
top 5 for me; I went back for more." - CHAD

BLUE ON WATER
Mushroom Jam Beef Burger 
"It’s all about the brie with this burger. Deep fried and 

melty, it added a great savouryness against 
the tart housemade mustard flavour, and 

the straight shooting patty." - GABBY

THE CELTIC HEARTH
The Moose and Pig
"This burger read really well on 
paper — get at me, cranberry cream 

cheese and blue cheese — but the 
toppings were scarce, and I didn’t get 

the blue cheese blast I wanted." -GABBY

CHINCHED BISTRO
Chorizo Double Bacon Cheese Burger
"First off, these were the best buns in the 
competition. Best patties too. So, what more is 
there to say, given a burger is, at its core, a patty 

on a bun? Well, this: everything else on this burger 
was perfect too. Every bite was succulent and 
exploding with flavour." - CHAD

EXILE (JAG HOTEL)
Portebello & Tofu Burger 
"This burger blew my non-vegan socks off. The only 

vegan burger in this battle, its crispy tofu 
packed tons of great flavours that 

were earthy but not overpowering. 
The mushroom was marinated 

perfectly to make it meaty, 
and the flavours were 
perfectly balanced. The 
tomato chutney puts any 
homemade ketchup to 

shame." - GABBY

THE FIFTH TICKET
The Newfoundland Burger 

"As one of the only burgers on the list 
that’s already on their menu (ballsy move, 

Fifth Ticket), I was apprehensive but impressed. 
Great patty, simple but tasty toppings; a bold, but 
smart choice. Don’t fix what ain’t broke." - GABBY

GUV’NOR’S PUB
Bison Breakfast Burger
"The culinary marriage of sweet toutons and gamey 
bison meat made for one of the Battle's best 
offerings. It made this one stand out immediately 
from the herd. The bison patty was delicious, not 
dry as game can be, and the yolk from the egg 
kept each bite wet and appropriately gooey. What 
the baloney brought was more than novelty. As a 
replacement for bacon on a burger: baloney could 
have a whole new gig." - CHAD

JACK’S RESTAURANT
Rabbit Saddle Bacon Burger 
"Rabbit! A nice novelty to break up the homogeny 
of beef in this year's battle. The lobster mushrooms 
also proved a key addition in imparting a nice gamey 
taste and smooth mouthfeel. Only qualm was the 
patty was so huge it compromised one's ability to 
taste the other elements of the burger." - CHAD

MAGNUM & STEINS
The Bella Burger 
"This one was so good I forgot to pause between 
bites to make notes. All I remember is the balance 
of sweet, spicy, and sour being heavenly, and 
augmented by that toping of fresh mozza. The 
sourdough bun was a the right touch, for a burger 
that was all about balance." - CHAD

MERCHANT TAVERN
The Peanut Butter Burger 
"Absurdly soaked in taste. A flavour bomb. A top 3 
contender. Its nuanced heat was tampered nicely by 
the subtle peanut butter backbone, and the patty was 
classically and classily prepared. Had the kind of thick cut 
and seasoned bacon dreams are made of. This beauty 
was thoughtfully balanced and full of complementary 
elements. A real banger of a burger." - CHAD  

MUSSELS ON THE CORNER
Halliday’s Dbl Cheeseburger 
"The choice of pretzel bun here was a solid one, as 

it maintains the structural integrity of such a big 
fierce burger, so it doesn't end up a mess in your 
hands. Also, this was a burger challenge: the beef 
in a double cheeseburger matters, and this fresh 
Hallidays beef delivered. The cheese was the right 
complement here too. Kudos to the whiskey kick in 
the house made ketchup for the fries." - CHAD

PIATTO
The Omaggio Alla Polpetta
"At first, I wondered why a pizza place would enter a 
burger battle, but theirs kept with the flavour profile 
of the restaurant. The mustard made with Piatto 
Birra paired well with the savoury meatball patty, 
which was just a little too big to eat without making 
a mess." - GABBY

PJ BILLINGTON’S
PJ’s Bacon n Eggs Burger 
"What makes this burger great isn’t the egg (my egg 
was cooked hard and didn’t have the yolky goodness 
I was expecting), it was the delicious homemade 
burger sauce with a little kick. It brought the 
plethora of ingredients together with the perfectly 
sized patty." - GABBY

RELUCTANT CHEF 
The Big Reluctant
"Not to make this a memorial, but The Reluctant 
Chef was my Favourite restaurant in town. Sad to 
see them go, and wish Tony all the best. The burger? 
Super succulent chicken and a beautiful interplay 
between the sweet and the spicy on here. Coulda used 
another element to tie it all together is all." - CHAD

SETO KITCHEN AND BAR
A Walk in the Woods
"The name of this burger was as thought-out as the 
ingredients. The plentiful mushroom bechamel was 
out of this world, and the spruce tip pickled onions 
cut the richness well atop a moist patty that was 
big, but not overwhelmingly so." - GABBY

THE SUNDANCE
Green Chili Pimento Cheeseburger
"Let’s be real. In a way, burgers are just receptacles 
for condiments. And the cheese sauce on here 
shines, and really cools the bright heat nicely. Nice 
patty, and a bun that holds up to the mess. It’s 
ridiculous this is only $5, and it kicks the living crap 
out of chain takeout burgers at the same price point. 
Nice double crunch with the tortilla chips." - CHAD

TAVOLA
The Night That Patty Murphy Fried 
"I’ve never heard of pepperoni on a burger, but this 
punny patty had a foolproof balance of flavours. 
Layered with sweet tomato ketchup and piquant 
pesto, this burger was moreish in all the right kinds 
of ways." - GABBY

YELLOWBELLY
Ocean and Earth 
"While this one was super messy, it was freaking 
tasty, therefore I had zero problem licking the 
horseradish hollandaise off the back of my hand. The 
tempura on the massive shrimp got a little soggy 

from the sauce, but I wanted all the sauce. " - GABBY

Critic's Pick 

Seto Kitchen + Bar
RUNNER UP

MERCHANT TAVERN

People's Choice

Bernard Stanley's  
Gastropub

RUNNER UP

exile (jag hotel)

THE RESULTS
#Burger
Battle2018
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Mark Bragg doesn’t need much of an 
introduction in this town, where he’s as 
much a music establishment himself as 
say, Fred’s Records, or The Ship Inn Pub. 

Like many Mark Bragg fans, I’ve long been drawn 
to the tragic-hero protagonists he sings about, as 
much as his wild-eyed persona that takes the stage 
to sing about them. After seeing him play live for the first 
time, over a decade ago, my partner and I debated what kind of oddball 
inhabited the character on stage in front of us: the harmless socks-with-
sandals sort of madcap, or the locked in the trunk of a car variety? 

Mark Bragg releases albums somewhat sparingly. His last album, 2011’s barnburner, 
Your Kiss has remained in regular rotation in my house and car for 7 years, so naturally, 
I’m excited, alongside the rest of his fans, to watch Bragg launch his new album, Winter, 
at The Ship on March 29th. 

Listening to Winter is a bit of a revelation. It’s the first Mark Bragg album where I’ve fully 
appreciated his modus operandi as a songwriter. He approaches songwriting, not as an 
exercise in cryptic self-expression, but as an author setting imaginative narratives against 
off-kilter characters and minor chords.

On Winter, Bragg assembles a subtler cast of characters, which probably makes it his most 
accessible album to date. While some fans might miss the manic persona and frenetic energy, 
there’s a maturity here that makes the songs on Winter some of Mark Bragg’s finest. There’s 
still plenty of room for the dark humour and Southern Gothic flavour he’s known for, but for 
me, Bragg’s actually best when he gives his characters a little more breathing room from 
himself as the central, wild-eyed character fans have come to know and love. In doing so, he 
allows the strength of his talent as a songwriter come into clearer focus.

Most of the core musicians assembled for the album have been with Bragg in some 
capacity, or another for years: Chris Donnelly (drums), Brad Kilpatrick (drums), Mark 
Neary (bass), Brad Power (guitar), and Luke Power (keys). A surprise upheaval by Bragg 
to Corner Brook mid-recording might have derailed the album for musicians less familiar 
with one another, or talented. Instead, Bragg and his band recorded remotely, emailing 
bits back and forth, and even Skyping in on studio sessions. 

The musicianship on Winter is exactly what you’d expect from his longtime band: they’re all 
top-notch musicians who implicitly understand how to best serve Bragg’s songs, regardless 
of any change in direction; sonically, geographically, or otherwise. While I do miss some 
of the aggressiveness on this album, the pulled-back landscape showcases the emotive 
range of Bragg’s vocals in a way not often heard. Though  better known for his powerful 
howl, Bragg has a beautiful, vulnerable voice that’s arguably even more powerful when it’s 
stripped back. All in all, I love this album. It’s his strongest and most consistent to date, and 
while I definitely look forward to the return of a louder, more menacing Mark Bragg, sooner 
rather than later, I’ll happily spend the next 7 cold seasons curled up with a wood stove and 
Winter on my turntable. Standout tracks: “El Toreo,” “Tell Me,” and ”Dark Horse.” 

SPIN THIS.

Flipping on Steve Haley’s Heat Vision is a great decision for any of 
those days you want to put those feet up and kick back. It borrows 
the best of 90s indie and classic guitar rock and melds into a welcome 
little reprieve from any and all stresses of an average day.

It’s jammy but structured, concise yet free, and it’s a great little listen. Steve Haley isn’t really 
a local any more. Now based out of Sackville, New Brunswick, he’s continued on a musical 
path that once blessed St. John’s with acts like the Human Soundtrack. He’s probably best 
known from the transient indie folkers Banded Stilts, and has been a Lawnya Vawnya guest 
numerous times over. Making a name for himself on both the local stage and beyond, he’s 
been a consistent beacon of quality songwriting for years wherever he’s located.

Heat Vision is no different; but it is a little different. It has a lot of character. These songs 
have been borne with a certain rusted elegance. The production really manages to 
capture a warm, honest sound. It’s not replete with bells and whistles. It’s earthy, bright, 
and present. Best of all, it’s friendly. A nice listen.

In between weird and wonderful lyrics, it leans towards a variety of tonal inclinations. It 
has the oddity charm of Blind Melon or Built to Spill. The supreme maritime slackerdom 
of Sloan and weight of Wintersleep. But the best part is how Haley falls into a Neil Young 
lamenting croon over some of the album’s best moments. It has just enough of that dad 
rock vibe to help it rise from the indie rock trenches, and it’s really where the album takes 
hold. There’s a couple of examples of this: “Bowling Lanes,” an early jam, is classic and 
novel in all the right ways. “They’re Coming For Me Tonight While I Sleep” closes out the 
album with a guitar/vocal conversation and soaring notes. It’s a lovely little showcase that 
shows the extension of that Newfoundland creative spirit. Put it on and chill. Or drive. Or 
whatever. You’ll like it, I promise.

Steve Haley 
Heat Vision
REVIEW BY BRAD PRETTY

Mark Bragg
Winter
REVIEW BY SANDY MAYNEW RELEASES

Shout out  
to these MightyPop lovebirds for each being nominated 
for the Graphic Designer of the Year ECMA! 

KRISTA POWER & JUD HAYNES 
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Kinley's  
Killin' It 
Hey Rosetta 
Bandmate & Activist 
A Top Nominee for 
2017 ECMAs
In the wake of Hey Rosetta's  
last concert for the foreseeable 
future, bandmate Kinley Dowling 
has picked up 4 ECMA nominations 
for her solo album, putting her 
beside this year’s most nominated 
artists,  Jenn Grant, Joel Plaskett 
and Rose Cousins.

Specifically, her album, Letters Never Sent, is 
up for Pop recording of the Year, Rising Star, 
and both Song of the Year and Fan's Choice 
Video of the Year, for "Microphone." KINLEY’s 
songs are commendably well-built. There are 
layers and layers of instruments and carefully 
crafted production flourishes. This is complex 
pop, and an easy to like album of rich, 
luscious, powerful pop ballads. 

AN ALBUM OF UNIQUE ORIGIN
Each track on the album comes in the form 
of a letter, never sent. Each song is described 
as being "addressed to a different and specific 
person, and brought to life in a tropically 
tinged indie-pop style." 

"Microphone," the song and 
the video, overtly give voice 
to survivors of sexual assault. In 
the 2-minute introduction preceding 
the video, Kinley shares, for the first 
time publicly, the story of her prom night 
experience that inspired the song. The video 
depicts Kinley in a field in a prom dress, as 
well as other sexual assault survivors in 
locations where they were assaulted. The 
video's concept or intention was for these 
individuals to reclaim those spaces. 

A ONE-OFF PROJECT SHE NEVER 
INTENDED TO TOUR
Kinley wrote and released the record with no 
intention of playing live or touring. “I felt like I 
had things that I needed to say through songs, 
but I never felt like I needed to travel to towns 
to sing them to people.”

While she always wanted to be a recording 
artist, touring that music was never her 
ambition. Placing the songs in movies and TV 
Shows was. It’s a dream that’s come true for 
her. “I have been touring for 10 years with 
different bands,” she explains. “I am so lucky 
I have gotten to see so much of the world, 
but touring is hard. It is exhausting. I think 
every band should definitely do it. It made me 
realize how beautiful the world is and how 
everyone in the world connects to music (and 
how much great food there is!) but it also 
made me realize how much I love PEI. I really 
love the people here and I’m excited to be a 
more present member of the community.”

Other than a few songwriter circles, she hasn’t 
performed under the moniker, which means her 
ECMA performance will be the only time she’ll 
perform as KINLEY with a full band. “I’m super 
excited about it,” she says, but confesses, “I have 

pretty bad performance anxiety when it comes 
to singing my own songs. I find it easy to play 
violin but when it comes to using my voice, it’s a 
hard thing to get over.”

That anxiety is outmatched by her enthusiasm 
for the ECMA show though. “I know my song 
‘Microphone’ is an important topic right now and 
always. I am proud to be singing it. This song is 
not just about me. It’s about SO many people. 
I’m doing it for people who have been sexually 

assaulted and cannot speak about it. 
I’m doing it for people who’ve been 

assaulted and need an anthem 
to give them a bit of strength to 
hopefully tell someone what 
happened to them. I’m glad Mara 
Pellerin will be singing backup 

in my band that night. Just to 
see her sweet face will make 

everything easy.”

Kinley says she was selectively mute as a 
child, “so I feel like I’ve come pretty far from 
not talking…lol. Who knows, some day that 
might change and I’ll want to play live shows, 
but for right now I’m chilling at home and 
writing more songs.”

VIDEO INSPIRED THE RADIO STAR
For Kinley, like many of us who grew up on 
Much Music, music videos are a big draw for 
what to do with her music once it’s written. 
“I always loved music videos growing up,” she 
says, “so I was so excited to be able to work 
with Jenna MacMillan, an amazing filmmaker 
and producer and director from PEI … who I 
know is going to be famous (I call her Jenny 
MakeMillions). She was the perfect partner 
to realize the visuals we came up with  to 
accompany the songs. The best part is you 
can enjoy the videos from the comfort of your 
own home - any time you want!”

ON RECEPTION OF HER MUSIC
“The nominations are so HUGE for me. It 
means a lot to be recognized by your peers 
in the Atlantic provinces. I’m excited to get 
my music out and especially the message 
of ‘Microphone.’” And the message is being 
heard. “The school board in PEI has added my 
music video for ‘Microphone’ to the grade 9 
health curriculum for next year, under a new 
module regarding consent, and I’m so proud 
of everyone that made that happen and that I 
could play a small part in educating the next 
generation. The shift is happening!”

SO, WHAT NOW FOR KINLEY?
Prior to recording her solo album, Kinley kept 
busy, not just on world tours and recording 

studios with Hey Rosetta, but as a guest 
on over 50 albums by various Canadian 
musicians, as broadly ranging as Matt Mays 
and Jenn Grant, to In Flight Safety and Buck 
65, Classified, Rita McNeil, and Anne Murray.

WHAT’S NEXT FOR KINLEY?
As for her next batch of music. “I have written 
an album with Dennis Ellsworth as the duo 
Grande Finale. We plan on releasing singles 
randomly throughout the year. It is a fun 
project. We just released a music video for 
that the other day also directed by Jenna 
MacMillan … For now I’m learning how to 
record at home, playing gigs with local acts, 
and going to yoga regularly! Life is good."

Over 15 Locals  
Up for Awards
Amelia Curran
Album of the Year, Folk Recording of 
the Year, Solo Recording of the Year
Earle & Coffin
Blues Recording of the Year
Andrew Staniland
Classical Composition of the Year
Duo Concertante
Classical Recording of the Year
Jason Benoit
Country Recording of the Year
Rozalind MacPhail
Electronic Recording of the Year
Informants
Gospel Recording of the Year
Ouroboros
Group Recording of the Year
Carolina East
Indigenous Artist of the Year
Florian Hoefner
Jazz Recording of the Year
Heather Bambrick
Jazz Recording of the Year
Matthew Byrne
Roots / Traditional Recording of the Year
Lawnya Vawnya
Event of the Year
Jud Haynes
Graphic / Media Artist of the Year
Krista Power
Graphic / Media Artist of the Year
Rock Eden
Media Outlet of the Year
Chris Kirby
Producer of the Year
The Ship Pub
Venue of the Year

P
H

O
TO

: 
D

E
N

IS
 D

U
Q

U
E

T
T

E 

Touring her music was 
never her ambition. 
Placing the songs in 

movies and TV  
Shows was. 
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A THOUGHTFUL CONVERSATION  
WITH CHAD BENNETT

Shining a Light 
on Operation 
Spotlight 

Over the last few months, 
widening attention has brought 
much needed light into dark 
corners: Sex Work.

The oil boom of 2008 sent shockwaves 
through our little big town. A flash flood 
of raw hard cash washed through the 
old streets causing a surge of growth in 
all sectors and the sex industry was no 
different. Reports from the CBC as well 
as The Telegram have the sex industry 
increasing tenfold in a matter of a few years. 

While the money flowed, social problems 
were obscured, but the tides changed and 
revealingly, the money dried up. The mobile 
workers followed the money elsewhere 
which rolled the industry back somewhat, 
but not back to former levels and that's 
the pressure. Far less money and many 
more hands. And what was hidden behind 
closed doors is now being pushed out into 
the streets by need and pain. The centre of 
these troubles has been the Long's Hill-
Tessier area, with growing unease from the 
neighbourhood residents amidst reports of 
regular disturbances.

Cue the RCMP's Nationwide sting operation, 
Northern Spotlight. In an attempt to 
address Human Trafficking, the RCMP in 
conjunction with the RNC in this Province 
has been luring prostitutes to Hotel rooms 
under the guise of being clients. When 
the sex worker arrives at the hotel, they 
are greeted by a room full of Officers and 
Constables for interrogation sessions. I fully 
acknowledge that policing this Country is an 
extraordinarily difficult job, one I don't envy. 
I also appreciate that this sting operation is 

being carried out with the highest ideals and 
the best intentions.

The RCMP and the RNC have vigorously 
defended their actions and have reported that 
they are getting good actionable information, 
that arrests are being made as a direct 
result. I don't question that these tactics 
are achieving results, I do question whether 
this is the least harm option to obtain them. 
I question whether turning the police force 
from a way out of danger, to a source of 
intimidation, fear, and a cause of danger, is 
the best way to achieve good ends. Depriving 
these tenuous lives of income is no trivial 
matter. These interrogations take up time 
in which the sex worker was expecting 
to be paid. And even if they are able to 
keep the fact that they have been made 
subject to police interrogations secret, 
explaining why they have returned from a 
job without any money is no simple feat. 
There are vicious elements in the lives of 
sex workers which need to be paid. 

The RCMP would argue that their actions 
are doing more good than harm, and that 
very well may be the case. I would argue 
that the RCMP has other options, ones 
which do not use people and put lives and 
income in real jeopardy. The sting operation, 
Northern Spotlight, is set to continue 
throughout 2018 and beyond. However that 
makes you feel, we can all agree that we 
face serious social issues. It is not fair to 
force people into increasingly unsafe work 
environments. And it is not fair to ask the 
RCMP/RNC to succeed in a no win scenario.

Is it not time to revisit Prostitution Laws? 
Legalizing sex work would allow for 
regulation, taxation, and better healthcare. 
It would allow for safer work environments 
off the streets and out of residential 
neighbourhoods. It would take money 
and people out of the hands of criminals. 
Legalizing sex work would do more to curb 
Human Trafficking than any possible policing 
measure. The laws we need are those which 
do not harm us. Moral laws for only moral 
reasons are simply not good enough.

Community Poll
Rave about your 
faves from our 
#BurgerBattle2018
 
There was a lot of love for a lot  
of burgers in this year's battle. 
Here's a handful of particularly 
enthusiastic standouts.

EXILE
Portobello & Tofu Burger
"This burger was like plant-
based Jesus came down 
from veggie heaven and left 
this for all his followers." -DM

This was the best burger I've 
ever had!!! The flavours and 
textures were unreal. It's the only place 
to get a gourmet vegan burger in St. John's! I 
hope they keep it on the menu!" - ANON

THE CELTIC HEARTH
The Moose and Pig
"The jelly donut of burgers. Unctuous, juicy 
pulled pork explodes from its tender and savoury 
moose surroundings. If Krispy Kreme made 
burgers, this would be it. House made bun 
was soft. Patty cooked perfectly with just the 
right amount of char. Tart, sweet partidgeberry 
preserve and crispy onions adorn and 
complement in texture and flavour. Probably the 
best burger in town right now. I hope they keep it 
on the menu going forwards." - TONY 

BLUE ON WATER
Mushroom Jam Beef Burger
“Deep fried brie, people. Mushrooms and 
red wine mustard. Arugula. All adds up to: 
AMAZING. – NANCY BURDEN

THE CELTIC HEARTH
The Moose and Pig
“I don’t know what in the Jesus the b’ys in  
the kitchen went and did here, but it was 
400% deadly!” – ANON

GUV'NOR'S PUB
Bison Breakfast Burger
“WHAT! Bison, bologna, peanut butter,  
toutons and burger buns … was this cook high? 
Must have been, to create something so utterly 
good! It’s out to lunch, and worth going out to 
lunch for!” – DARREN

BERNARD STANLEY GASTROPUB
The BSG Mess
"Gastro-nomical flavour in every bite! Every 
ingredient layered into the BSG Mess is 

delicious on its own and then when you bite 
into the burger, all the flavours come together 
into one helluva taste explosion! - GILL P.

"That Smokey cheddar cheese sauce though! 
Best thing I’ve put in my mouth!" - ANON 

"The Mess, aptly named, was the messiest 
burger I've ever had ... it was a runny mess 
but I cleaned it up with enthusiasm!" - MARIA

JACK’S RESTAURANT
Rabbit Saddle Bacon Burger
“I dunno what ‘Rabbit Saddle’ even means, but 
giddy up, cowboy. This was one wild flavour 

ride for the tongue.” – BURGER BRAD

MAGNUM & STEINS
The Bella Burger
“Get in mah belly, Bella!  
I’ve had two already this  
month, lol!” – ANON

MERCHANT TAVERN
The Peanut Butter Burger

“The, oh, god, the very best ever 
burger. I came because of the Jason  

Mamoa Instagram, and left loving this burger 
more than Jason Mamoa. And, um, I have 
thought of Mamoa in intimate moments.  
Next level food, man!” – ANON

PJ BILLINGTON'S
PJ’s Bacon n Eggs Burger
“This is brilliant. I’m no morning  
person, but this has all my favourite 
morning-related things: coffee, bacon,  
eggs, spinach yes, yes, yes.” – ANON

CHINCHED BISTRO
Chorizo Double Bacon Cheese Burger
"Man I felt like crawling up in a corner in a fetal 
position after this. Amazing burger, side, and 
service. Top burger of the 5 I've tried." - ANON

PIATTO
The Omaggio Alla Polpetta
“Here they go again: the pizza joint that can 
rock-a-burger joint! Even better than last 
year’s offering!” – ANON

SETO KITCHEN + BAR
A Walk in the Woods
“A Walk in the Woods?’ More like a walk 
through tasty town and my whole tongue’s 
the map!” – ANON

THE SUNDANCE
Green Chili Pimento Cheeseburger
“Holy crap. This place is ridiculous. Everything 
is $5 and delicious. Seriously, wtf! Oh, and 
yeah, deadly burger” – ANON

TAVOLA
The Night That Patty Murphy Fried
“The most delicious pun on a bun this  
town has ever seen.” – ANON

CELTIC HEARTH SETO EXILE

This burger was like  
plant-based Jesus came 

down from veggie heaven 
and left this for all his 

followers.
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City Talk
A Column 
Introduction  
BY HAPPY CITY ST. JOHN'S

If you want to keep an eye on how 
the city of St John’s is run, and 
to know more about local issues 
– everything from dissecting 
development regulations, to the 
discussions around managing sex 
work in the community, to pressure 
for better transit and protecting 
heritage buildings – Happy City  
St. John’s has you covered. 

We’re a non-profit, non-partisan organization 
whose mission is to inform, encourage and 
facilitate public dialogue around civic issues in 
St John’s. Happy City St. John’s was formed in 
2010 in response to the growing need to bring 
people together to discuss a common vision for 
the city, and since then we have grown steadily. 

In recent years we have kept busy - from 
bringing residents together to discuss how 
we can “do density right,” to hosting forums 
to discuss the past and future of communities 
like Quidi Vidi Village and Kenmount Terrace, 
to campaign events during the 2012 and 2017 
municipal elections. Our most recent major 
project, which has recently received some 
media attention, has been the facilitation 
of meetings taking place between city hall, 
police, sex workers, and those living in and 

around Long’s Hill 
to find better ways 
to ensure the safety 

of sex workers while 
addressing the concerns of 

those in the neighbourhood. 

Starting this month, through our "City Talk" 
column in The Overcast, we will bring you 
fresh analysis of the issues arising in our 
city in an attempt to spark creative and 
collaborative solutions -- sometimes our own 
views and sometimes stimulating opinions 
from guest writers. While space in print is 
limited, we will often provide more extensive 
(and web-linked) versions of our pieces on 
The Overcast’s website – and on our own 
happycity.ca (soon to be shiny and new!)

You will be able to find all kinds of useful 
information on the issues and on how you can 
get involved. On our Twitter feed @HappyCitySJ 
we live tweet council meetings from 16:30 on 
Mondays and from 9:00 on Wednesdays to keep 
you up to date with the latest developments 
(among other things), although - like you - we 
will miss Emily Deming’s Notes from the 
Rafters. We are also going to be feeding The 
Overcast’s calendar with all the important civic 
events you need, from public consultations to 
neighbourhood meetings and more.

We will be bringing you our own analyses of 
the issues but we are also keen to provide a 
platform for informed civic views from across 
the community. We’d like to hear from you 
whether you have a new viewpoint to share 
or you would like to join us and help keep the 
discussions flowing – contact us at admin@
happycity.ca  So, stay tuned! There’s lots to 
discuss in our community, and we’re excited 
to get the conversation rolling!

A YOUNG NEWFOUNDLANDER’S 
COMEDY REVUE SKETCH HOUR THEATRE SHOW 

YES NOW GO ON B’Y

FEATURING: ELIZABETH HICKS, EVAN MERCER, STEPHANIE CURRAN, 
STUART SIMPSON, STEP TAYLOR,  AND ZACHARY CROSS Happy City St. John's is a non-profit 

organization that informs, encourages, 
and facilitates public dialogue around 
civic issues in the city of St. John's. 

STAY TUNED!  
There’s lots to discuss 

in our community, 
and we’re excited to 
get the conversation 

rolling.
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WHERE DID ALL OUR  
BREWERIES GO?

Back in the 1800s, right up until 1960s, 
the brewing scene of Newfoundland & 
Labrador was composed solely of small, local 
breweries making beer for the people of the 
province. We were more or less exclusively 
drinking local beers. There were some 
imports: Molson, Labatt, Guinness. But they 
weren’t what was flowing at local pubs. Not 
really. We were an English colony drinking 
English-style, locally made ales like pale ales 
and porters.

As a result, local breweries enjoyed basically 
100% of the market share of beer sales in 
our beer-loving province. Today, beloved 
local breweries like Quidi Vidi, Yellowbelly, 
and Port Rexton see about 2% of those sales. 
Molson and Labatt, and imports from other 
international corporations, 98%.

What happened? A cross-Canada wave of Big 
National Brewers buying out local ones swept 
across the country, and it came crashing 
down on Newfoundland. In 1962, Molson, 
Labatt, and Carling-Okeefe bought up, then 
closed up every local brewery. 

These 3 breweries kept a few local favourites 
alive because they were good sellers and 
they now owned rights to them: India Beer, 
Blue Star, Jockey Club, and Dominion Ale. 
But recipes for those have changed from the 
originals to accommodate mass production, 
popular tastes, and to get them more in-line 
with those brewery brands. 

WHY MICROBREWERIES ARE  
MAKING A COME BACK

Ironically, a monopoly of megabrewers 
turning Canada’s beer output into a sea of 
sameness between the 60s and the 90s played 
a huge role in the recent craft beer revolution. 
The variety of beers in Canada was seriously 
lacking by the 1990s. We were basically a land 
of light and fizzy lagers.

There was no one making West Coast 
style IPAs, Wheat Ales, Porters, Red Ales, 
Goses, Ciders, not really, and that left niches 
unfilled. Also, the big national brewers 
were competing with each other to offer the 
cheapest beer at this time, not the best, so 
craft brewers started to appeal to people 
looking for quality beer over cheap beer. 
Decades of limited beer options put demand 
back on the table for something different, and 
enough breweries started popping up to fill 
that demand. Like Quidi Vidi and Storm here in 
Newfoundland in the 1990s.

And yet, in Canada, Molson-Coors & 
Anheuser-Busch InBev (who own Labatt) 
get 2/3rds of beers sales, and the other 600+ 
breweries split roughly a third between them. 
If that sounds bad, it's worse in Newfoundland 
& Labrador, where local breweries get about 
2% of the market share.

As with anything here on our landlocked 
island, we're slow to catch up to Canadian 
trends. But as of March (Craft Beer month by 
the way), eight local microbreweries -- Quidi 
Vidi, Storm, Yellowbelly, Port Rexton Brewing, 

Western Newfoundland Brewing Company, 
Split Rock Brewing, Bootleg Brew Co., and 
Scud Runner Brewing -- are banding together 
to build a better beer scene here for all of us.
They're forming the Newfoundland & 
Labrador Craft Brewers Association. Several 
other breweries which are nearing start up 
will also be welcomed to join. 

NEWFOUNDLAND & LABRADOR 
CRAFT BREWERS ASSOCIATION

The Newfoundland & Labrador Craft Brewers 
Association has a few broad mandates, but 
in a nutshell their intention boils down to 
supporting each other, and helping each other 
grow, which will in turn help the local craft 
beer scene bloom. Because  as more of us 
drink local craft beer, its market share widens. 
Broadening our palates will broaden our beer 
scene. "We're at 2% of market share now, 
and we have so much more room to grow. 
As more breweries open here it helps," says 
Justin Fong of Quidi Vidi, over a lunch meeting 
about the NLCBA. "Every time a craft brewery 
pops up, it's basically a sales rep for craft beer 
in general. You get more people in that region 
experiencing craft beer for the first time. They 
get excited about craft beer, and when they 
travel, they make it a point to go to other craft 
breweries, which feeds the industry."

Breweries are obviously also good for local 
business in general. The Bonavista peninsula 
will agree that Port Rexton Brewing has been a 
people magnet. Having breweries in places like 
Twilingate, Gander, and Port Rexton is definitely 
drawing more tourists and staycationers to 
these hubtowns, and neighbouring businesses 
and BnBs are loving it.

Craft breweries are like vacation days: the 
more the merrier, and the growth of our 
industry is already happening, exponentially. 
Quidi Vidi Brewing and Storm Brewing 
appeared in the 90s, and Yellowbelly in the 
2000s, and that was it. 3. For a long time.
Out of nowhere, 4 more appeared between 

2016-2017: Port Rexton Brewing, Western 
Newfoundland Brewing Company, Split Rock 
in Twilingate, and Bootleg Brew Co. in Corner 
Brook. Any day now, the Newfoundland Cider 
Company will be open for business, and same 
with Scud Runner Brewing in Gander. Thirteen 
more local breweries claim they'll be open in 
2018/2019. 

There are more breweries in Newfoundland 
than ever. The boom is booming. But, even at 
this rate of growth, we’re years behind other 
Canadian provinces, in terms of craft sales 
per capita. A big part of why our amazing craft 
beers see such a low market share comes 
down to a lack of public awareness of and 
enthusiasm for craft beer.

EDUCATION & AWARENESS  
A NECESSARY STEP 1

When it comes to any product in 
Newfoundland, we’re used to what we’re 
used to here. We panic at change. Throw a 
roundabout up at the airport and look out! 
Hand a person a beer other than the brand 
they've drank loyally since 19, and they'll 
scrunch up their face.

This attitude runs contrary to the very joy of 
the craft beer movement, where the idea is 
variety. Not only something for every taste, 
but a new taste every time you buy beer. 
Having hundreds of Canadian breweries 
instead of a handful ensures you'll never be 
bored of the same old, same old. Apps like 
Untappd exist so craft beer enthusiasts can 

Local Microbreweries Launch  
New Association & A Pile of Events 
to Kick off Craft Beer Month BY CHAD PELLEY

In 1962, competition among big breweries buried the beer  

scene in Newfoundland. 56 years later, in 2018, 8 local 

microbreweries are cooperating to cook up a better craft  

beer scene than we've ever enjoyed.

Broadening  
our palates  

will broaden our 
beer scene.
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keep track of all the beers they've tried. Craft 
beer is like food: you want a buffet, you want 
to try it all, to be surprised, fall in love, rave 
and share your enthusiasm for new finds.

The craft beer movement is not only about variety, 
or the patriotic feel-goodness of shopping local 
and supporting local. It's about bang for your 
buck quality. Talk to Liam McKenna, brewmaster 
at Yellowbelly, and he's full of apt analogies. 
Like this gem from issue 2 of The Overcast: "To 
brewers, beer is a kind of liquid bread. I would not 
buy bread from Germany or Mexico, so why would 
I buy beer from there? It doesn’t travel well.” 
Makes sense, right? “There's a few reasons 
that we are forming the NLCBA, but the main 
ones right now would be to help support each 
other, to grow, and to educate the public about 
craft beer,” explains Quidi Vidi’s Justin Fong.
 
“Many people don't know the difference 
between an ale and lager, and think that all 
beer should be ice cold and clear yellow. 
There's so many different  styles of beer, and 
people need the chance to experience all the 
amazing flavours and aromas, and not just the 
light lagers their parents grew up with.”

THE KEY IS COLLABORATION. IN SOME 
CASES, LITERALLY

Fong says it's an extremely positive and 
collaborative industry. He puts his money, or 
glassware, where his mouth is: Quidi Vidi were 

quick to send more flight glasses out to Port 
Rexton when their popularity outgrew the 
amount of glassware they had on hand during 
the tourist season in their first year.

Yellowbelly also sent Port Rexton some malt 
when they ran out. Likewise, Liam from 
Yellowbelly and the women from Port Rexton 
were out to Twillingate to share some wisdom 
with Split Rock when they were getting off the 
ground. Many of these breweries offer each 
other's beers in their taprooms, to spread the 
love of not only their own beers, but other 
local beers as well.

In fact, craft brewers not only support each 
other, they actively collaborate and learn from 
each other, to produce new beers. In the craft 
beer world, brewers make small batch beers 
and seasonals: these are brews available 
for a limited period of time, until they're all 
drunk up by beer-o-philes looking for a fix of 
something they haven't tried. It keeps the job 
fun too, the brewmasters are always tinkering 
with something new.

Often these are collaboration brews, where 2 
brewmasters work together, across company 
lines. For example, Port Rexton's latest 
collaboration brew was with Split Rock. They 
partnered up to a brew a double dry hopped 
saison. As Alicia says, collab beers let two 
different brewmasters learn from each other 
as well. Split Rock and Port Rexton saw how 

they each other do things, and they can, if 
they choose, incorporate the tricks of one 
company's trade into their own. "Craft beer 
is about fun and local," Alicia says, to which 
Fong adds, "There's no other industry like 
it. No one collaborates and shares all their 
secrets and suppliers like we do."

Fong says this kind of camaraderie among 
craft brewers is exactly what's helped the 
craft beer revolution take root in Canada. "As 
more craft breweries open, we all don't fight 
over the same 2% piece of the pie, the craft pie 
gets bigger. Just look at other provinces like 
BC, where over 140 breweries have driven the 
craft share up to 23%.” 

Since the 1960s, our landlocked island has 
been flooded with basically one kind of 
beer: fizzy, bright yellow, and easy drinking 
lagers. For a lot of Newfoundlanders, the 
most difference in flavour between two beers 
they've experienced is not, say, a hefeweissen 
versus a stout, but a Molson Canadian 
versus an Alexander Keith's, or a Corona 
and a Bud Light. The tongue almost needs a 
chemical enhancer to detect the difference 
there, relative to lining up a flight of say, 
Yellowbelly's Wexford Wheat, Port Rexton's 
Horse Chops IPA, and Storm's coffee porter, 
which would awaken the palate to the vast 
world of craft beer, because these beers are as 
different as burgers, salads, and pizzas.

It's Craft Beer Month 
Party with a Local Brewery Near You!

To celebrate craft beer month, the NLCBA is raising awareness and 
creating buzz around local breweries in fine style, with a weekend-
long party every weekend in March, all across the island,  so you can 
taste their wares instead of just reading about them here in media.

WESTERN REGION: March 1st - 4th 
@ Bootleg Brew Co, Corner Brook
Come out and taste a variety of local NL craft beers on tap all 
weekend long! Ticket and event details on Bootleg Brew Co.'s 
Facebook Page.

EASTERN REGION: March 9th – 11th 

Brewski at White Hills @ White Hills Ski Resort, Clarenville
Check Out White Hill's website for more details, but this one's a 
weekend-long series of fabulous events, from an 80's party night 
on Friday (whip out your hairspray and acid washed jeans!), to 
events like beer yoga, cooking with beer, a Beer 101 class, and a 

full-on BrewSki Craft Beer Festival Saturday night.  
Tickets to the latter include 12 samples.
 
CENTRAL REGION: March 16th-18th 
@ Split Rock Brewery/Stage Head Pub, Twilingate
Split Rock is our second newest brewery. The main event on the 
17th is a great chance to check out their beers, and enjoy a Q&A 
and tour of the place with brewmaster Matt Vincent, as well as 
a sampling of beers from other NL microbreweries. A new beer 
release is slated for the weekend.  

AVALON REGION:  March 30th-31st 
@Quidi Vidi Brewery, Quidi Vidi
@yellowbelly, St. John's
Quidi Vidi have been reinventing themselves, and their current  
small batch beers are delicious. On March 30th, stop 
by their new taproom and see for yourself, 
whilst also trying craft beers from across 
the island. On Saturday, hit up Yellowbelly 
for a Brewmaster's Dinner. See their 
social media accounts for further details.

BREWSKI WILL 
FEATURE 6 LOCAL 

BREWERIES
Tickets include a 

souvenir pint 
glass.
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Quiz of the Month
Are you Uprooted from 
Your Newfoundland Roots?
This quiz was inspired by Pam Hall's art project and 

book, Towards an Encyclopaedia of Newfoundland 

Knowledge.

QUESTION 1
Complete this..."When salting fish, you lay the fish 
skin side (up/down) in a (cool/room temp) place.
A  Up and Cool
B  Up and Room Temp
C  Down and Cool
D  However and Wherever you Friggen want

QUESTION 2
There are no figs in the classic local desert Figgy 
Duff. The “figs” are actually what?
A  Crystalized molasses
B  You scrape the bit of fig out of a fig 
 newton cookie
C  Any dried fruit will do
D  Raisins

QUESTION 3
A favourite of hunters, what kind of knitware is 
neither a mitten nor a glove?
A  Trepassey Sassies
B  Glitts
C  Trigger Mitt
D  Bear Paws

QUESTION 4
What is a cuddy?
A  Buddy from Blue Rodeo
B  A small enclosed spot on a boat to store 
 things and keep them dry
C  A cod too young to keep in your catch
D  A type of fly used by fly fishers

QUESTION 5
Mesh size in fishing nets refers to? 
A  The distance from one knot to another knot
B  The circumference of the holes in it
C  How many fingers Nan can poke through 1 hole
D  Fishing Nets are not measured in "Mesh Size"

QUESTION 6
What popular root vegetable needs a good kick 
from time to time to loosen it in the soil and allow 
it to grow? 
A  Radishes
B  Carrots from town
C  Turnip
D  Beets

QUESTION 7
You’ve heard the expression, too big for your 
britches. But what are Britches?
A Hand-me-down clothes
B  The spawn found in female cod 
 during the gutting process
C  Rubber boots
D Low grade cuts of meat

Check Out This Year's 
Winterset Award Shortlist
The BMO Winterset Award is the province's richest prize for a book of any genre by a Newfoundlander. 
The fact that all genres are eligible means the shortlist really is the best 3 books of the year out of 
Newfoundland & Labrador. The winner takes home $12,500, and each finalist, $3,000.

This year's shortlist is composed of 3 stellar novels, by 3 very different writers: a fresh new name in fiction (Bridget Canning), a mid-career 
multi-hatted artist (Joel Thomas Hynes), and a literary icon (Wayne Johnston). Each author's novel is radiant for different reasons, proving 
that the greatest books shine through, no matter what it is that makes them shine. This year's winner will be crowned at Government 
House on March 22nd. Come and hear all the authors read and discuss their books at The Rooms the night before.

Bridget Canning
THE GREATEST HITS  
OF WANDA JAYNES

Mass shootings. Internet memes. 
Online stalkers. Twitter wars. This 
book has a finger on the pulse, and a 
skewer through our zeitgeist. Wanda 
Jaynes' struggle to find coconut milk 
in Dominion quickly becomes a fight 
for her life, when she finds herself at 
the centre of a mass shooting in her 
neighbourhood grocery store. Not even 
thinking, she flings her can of coconut 
milk at the shooter and lays him out 
cold. It's caught on camera and she's 
crowned a hero worldwide: millions of 
YouTube watches, dozens of memes, 
offers of free pizza for life, requests 
for her to write columns, be on shows. 
That sounds like serious subject matter, 
and it is. But in Bridget Canning’s 
capable hands, this is also a highly 
hilarious and very relatable read. The 
writing is electric, precise, and witty. 
Her character development is profound. 
Few writers can balance humour and 
drama so perfectly on the same page. 

Joel Hynes
WE'LL ALL BE BURNT  
IN OUR BEDS SOME NIGHT

In his latest offering, Hynes' depiction 
of the Newfoundland Hard Ticket is 
more nuanced here than ever. This 
is his best novel yet, hands down, 
and his win of this year's Governor 
Generals Award for Fiction confirms it. 
The main character is on the run, from 
our coast to the west coast, with the 
ashes of his lover under his arm. He's 
on the run from his past, his enemies, 
the police, and the cold hard facts of 
who he really is. Hynes's narrative 
hook is sharper than a chef's 
knife: good luck putting 
this one down in time for 
a good night's sleep. 
The stylistically clipped 
and rushed sentences 
match the hurried 
angry mind of this angry 
young protagonist you’ll 
never quite forget. It’s a 
refreshingly brash voice  
for CanLit. 

Wayne Johnston
FIRST SNOW,  
LAST LIGHT

Wayne Johnston builds authentic 
worlds into which he effortlessly 
weaves Newfoundland history, and 
unforgettable characters with sharply 
rendered conflicts. He is a masterful 
storyteller in step with the greats and 
classics, and his latest, First Snow, 
Last Light is one of his strongest 
offerings to date. It is what its jacket 
promises, "An epic family mystery 
with a powerful, surprise ending." 
During an early winter storm, the 

child of an affluent father 
comes home from school 

to an empty house, and 
spends the rest of his 
life searching for the 
father he knows would 
never just leave him like 
that. For fans of his body 

of work, this novel also 
sees the return of Sheilagh 

Fielding as a peripheral but 
pivotal character. 

ADD THEM UP!
0-1 correct:   I'm tellin' Nan.
2-3 correct:   Yer from town I bet?
4-5 correct:   Perf
6-7 correct:  Friggen Smart Arse

1=C  / 2=D  / 3=C  / 4=B  / 5=A  / 6=C  / 7=B

THE WINNER
This year's winner 
will be crowned at  

Government House  
on March  

22nd
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GUTSY & GORGEOUS since 1996
“If you want to be well dressed, you have to  
learn by reading good books, reading poetry.  
It’s when you put nice things into your soul that  
you understand how to [do anything] well.” 
FRENCH FASHION COLUMNIST  
SOPHIE FONTANEL

P E D L A R P R E S S . C O M

Little Dog  
A Complex Comedy 
Set in St. John’s 
Premieres This 
March

BY EVA CROCKER

Little Dog, a new half-hour comedy 
set in St. John’s, written by and 
starring Joel Thomas Hynes is 
premiering on CBC on Thursday, 
March 1st at 9:30pm. 
 
Newfoundland author and actor Joel Thomas 
Hynes’most recent novel We’ll All Be Burnt 
in Our Beds Some Night was shortlisted for a 
slew of awards including the glamorous Scotia 
Bank Giller Prize, and won the prestigious 
Governor General’s Literary Award for Fiction. 

After wrapping up 2017 as a bona fide literary 
icon, Hynes is swinging into 2018 as the star of 
his own TV show. 

Little Dog is named after Hynes’ character, a 
washed up boxer who is given an opportunity 
to redeem his reputation years after walking 
out on a career-defining match. Sherry White, 
who played alongside Hynes in Mary Walsh’s 
Hatching, Matching and Dispatching, is a 
producer and shower runner on Little Dog. 
White has worked on a number of blockbuster 
shows, like Ten Days in The Valley, Frontier, 
Shonda Rhimes' The Catch, Rookie Blue, and 
Orphan Black (just to name a few). 

Although she is a long time fan of Hynes’ work 
as a writer and an actor, White was skeptical 
about the premise of the show at first. She 
explained her initial reaction was that there are 
already enough male-driven shows featuring 
macho characters,  “but the fact that Joel 
wanted to explore the boxer’s vulnerability, his 
moment of cowardice, and get underneath the 
masculine shell of the character - that really 
interested me.”

While boxing is integral to the story and 
there’s no shortage of shots of people getting 
punched in the face, Little Dog is really about 

how difficult it is to re-invent yourself in a 
small town. A lot of the drama in the show 
comes from the tension between Little Dog 
and his mother (Ger Ross) and sister (Katharine 
Isabelle), who   are both deeply invested in 
whether he will return to ring or not because 
of the impact his decision will have on their 
family’s reputation. 

“Joel wrote the first draft of the script 
uninfluenced by me and [the mother and 
sister] were very strong characters right from 
the beginning, “ White said, “Joel really has 
an attraction to strong women, one of the 
things I love about him as a person is that he’s 
interested in complicated, strong women who 
don’t have to be young and perfect and that’s 
definitely true in his writing.”

White describes the show as playing with the 
grey area between drama and comedy – a 
zone that is becoming more and more popular 
in contemporary television. Little Dog makes 
use of witty banter and physical humour (like 
when Hynes tries to jump a fence to escape a 
reporter and ends up being interviewed hanging 
upside down from the chain-link by a pant leg) 
but there are also moments where it forces 
us to sit with Hynes’ character’s despair and 
really feel it. 
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BULL HORN SHARE YOURS @ THEOVERCAST.CA/BULL-HORN

COSTCO!
“When shopping at Costso, especially 
on a busy Sunday afternoon, why do 
people still walk so slowly with their 
carts, like, families walking together 
side by side talking up the whole aisle, 
people stopping their carts in the middle 
of the aisle totally blocking someone 
from passing them. Are you not able 
to consider the navigation needs of 
others? How do all of these people have 
their driver’s licenses when they cannot 
operate a shopping cart. Traffic is traffic.” 
– FRUSTRATED SHOPPER

WHY GOVERNMENT IS 
INEFFICIENT, IN PART
“Call me disgruntled, sure, but I am on the 
inside of the government as an employee. 
Can’t say which department obviously. 
What I can say is this department performs 
poorly at its job, because it is staffed by 
people not perfect in their roles. There 
are people in important jobs who are 
devoid of things like basic work ethic, 
intelligence, and key skills for their field. 
Why? 2 reasons: 1, it’s impossible for bright 
people not currently in government to 
get a government job, because HR hiring 
committees favour hiring internally too 
much (this limits the pool of candidates 
for a job, trust me), and 2.) promotions 
factor in bullsh*t. Seniority shouldn’t 
matter, promise, skills, and work ethic 
should. Consider the Olympics. Does a 
country put their best candidates forward, 
or those who’ve been skiing or skating 
the longest? With new blood comes new 
skills, new pep, new university-training. I 
swear we have people in communications 
positions who don’t know how to use social 
media, “designers” who barely understand 
Photoshop & Adobe Illustrator, and 
advisers who aren’t up on modern theory. 
Why? Because you can’t lose your job for 
poor performance. We joke about that. 
About not doing more than we need to in 
our job. And I watch while quality applicants 
for promotions or new hires get screened 
out based on outmoded and illogical, 
near-robotic reasoning. “She doesn’t have 
a course in typing on her resume!” give 
me a break, she’s 25, she grew up with 
computers. That is no longer a “required 
skill.” This has to stop, soon, for a healthier 
province to take root.”- ANON

OVER CELEBRATORY  
FOR KICKS
“I get my biggest kicks in moments 
of boredom from finding people on 
Facebook whose birthday it is, whom 
I barely know, and wishing them the 
grandest birthday wish. Like way over the 
top. To someone I barely know, saying, 
‘OMG, HBD! So glad you were born and 
we got to meet. You’re a real light in all 
our lives.’ You know, just to give them a 
wtf moment.”  
– EASILY BORED

HELP ME OUT, ST. JOHN’S?
Hey! I’m new in town and a big old fatso 
pizza lover. Could you locals tell me what 
the best pizza spots in town are, so I’ll 
know where to get my fix without much 
trial and error? Thanks! – KYLE

DEMI/ARO/ACE NETWORK?
“Are there any local networks for Aro, 
Ace, and Demi people in this city? I’ve 
been trying to find groups or something 
but I am terrible at it. It’s hard to 
find someone to share your life with 
when most people feel that sex is a 
fundamental piece of the relationship 
equation. It’s a lonesome way to live.”  
– A BIT LONESOME

LEFT TURNS AND  
GENERALLY BEING STUNNED
“Hey, I’ve an idea … when turning left at 
an intersection, how about pulling ahead 
into the intersection instead of staying 
firmly positioned behind the line so that 
when the light turns yellow more than 
one car actually makes it through the 
intersection per light?  I can’t count the 
number of times a light has turned yellow 
with the lead car just sitting there stunned 
with 5 cars behind stuck waiting for the 
next light. Argh.” – REALLY?!?

SO YOU WANT IT BOTH 
WAYS OR WHAT?
"You people complain about overnight 
parking bans on Water & Duckworth 
Street. But you also complain when there's 
snow on Water & Duckworth Street. When 
do you expect the city to clear the snow, 
without imposing a parking ban 3-6am? 
Serious question. If there's always cars 
there, they can't clear snow." - CURIOUS 

The Reluctant 
Chef is Closed, 
and Its Reluctant 
Restauranteur 
Will Finally Get 
Some Sleep 
BY EMILY DEMING

The Reluctant Chef, along with its 
various internal entities (The Vinyl 
Room, The Brasserie) is at an end. 
It is a quiet snowy morning before 
Valentine’s Day, and I am sitting 
with the owner/creator Anthony 
Butt by the upstairs windows on 
the second floor.

 I am trying to remain sympathetic while 
coming to terms with the realization that 
I will never get to eat or drink here again. 
It is a loss for me, a loss for the recently 
bolstered metropolitan dining scene in St. 
John’s. But it does not, at least this morning, 
feel like a loss to Tony. “I could have carried 
on. I had money … and marketing lined up, 
but I would have had to do what I’ve been 
doing for the last year and a half: the hours 
and time and work … I did it last winter. I 
could have done that again, and I almost 
did. Then I stopped for a second and I think I 
really started to think about my health.” 

He pauses and drinks from his to go cup 
of Jumping Bean coffee. “I don’t sleep any 
more, [not] decently; one hour, and then [I’m] 
awake and then two hours. That’s the worst 
thing you can do for your health and that 
wasn’t going to change.” 

He is wearing a handsome grey and brown 
striped scarf, his hair looks like a Ralph 
Lauren ad and he appears, from the outside, 
relaxed. But he isn’t. Not yet. Once he 
realized that he wanted to close, “I had to 
figure out how I was gonna get out.” He saw 
three options: 

ONE
Shut the doors and put out a release: 
“The Reluctant Chef is closed.” Given his 
exhaustion, this was appealing.
TWO
Try to find a buyer/managing investor so he 
could sell all/part of the business and step 
away from the day-to-day. 
THREE
Announce the closing but give a month’s 
warning. This would allow everyone with gift 
certificates a chance to cash in, but it was a 
big financial risk. Could he survive another 
month without borrowing?

He woke up one Friday and decided to 
simply close and lay everyone off, but as 
the weekend wore on, he just couldn’t do 
it. So he sent out his one month warning. 
He hoped the announcement would garner 
enough press to give him a little bump in 
sales for immediate operating capital. 

What happened far exceeded his 
expectations. Many people, it turns out, 
feel like me about this place, and wanted 
to get in a last meal. Many more realized 
they shouldn’t have waited so long to try the 
“new” place with the rave reviews. He had 
to shut down his online reservation system 
which was overwhelmed with the incoming 
requests. “It has been a roller coaster for the 
last few weeks, well, for the last year and 
a half, but the last two weeks every day is 
a different day. One day I’m in a really good 
mood, another I’m in the dumps, today I’m just 
like, what am I going to do? Is this going to 
work? The uncertainty is more present today.”
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NEWFOUNDLANDIA  BY CHAD PELLEY

The Complete 
History of How 
Jockey Club 
Influenced 
Newfoundland 
Beer
Say what you will about Jockey 
Club, but it’s one of the longest-
selling locally made  products in 
Newfoundland. It was conceived by 
an extinct local brewery, Bavarian 
Brewing (1932-62), who can be 
thanked for creating Blue Star as well. 
 
GERMANY’S INFLUENCE ON 
NEWFOUNDLAND’S BEER PALATE

In addition to crafting Jockey Club & 
Blue Star, Bavarian Brewing may also 
take credit for creating the average 
Newfoundlander’s preference for light 
lagers that go down easy. 

Our province is the nation’s biggest 
consumer of light lagers, as evidenced 
by how many people in our province have 
pledged allegiance to Coors Light or 
Molson Canadian, and drink nothing but. 
When Bavarian Brewing opened for 
business in 1932, Newfoundland was still 
getting back into the swing of brewing 
beers again, after years of prohibition. 
There were only two post-prohibition 
players left on the beer scene here, 
Bennett Brewing (creators of Dominion Ale) 
and Newfoundland Brewery (creators of 
India Beer). Both of them were exclusively 
making ales, and imports like Molson 
Canadian and Labatt Light did not 
dominate as they do today, because these 
brewers were not yet on the island. 

This means that the island’s beer scene 
was dominated by English-style pale 
ales and stouts. No one in Newfoundland 

was making much in the way of lagers. 
Bavarian Brewing seized an opportunity. 
Reportedly on a whim, Garrett Brownrigg 
went to Germany seeking the right 
German brewmaster for the job of 
introducing  authentic German-style 
lagers to the people of Newfoundland. 
He came back with a man named Brehm, 
Brehm’s wife, and blueprints 
for a true German lager 
brewery.

ALBERT HICKMAN 
OF HICKMAN 
MOTORS DROVE 
BROWNRIGG’S VISION 
HOME

To their own demise, 
Brownrigg and Brehm were dead 
set on decking out the brewery in 
German-imported machinery, a costly 
endeavour at that time, which is why 
Brownrigg went broke constructing 
the plant, and Brehm spooked off 
into obscurity after 75% of the 
plant was constructed. A merchant 
named Albert E. Hickman liked the 
vision though, and he came to own 
Brownrigg Brewery, which he 
renamed Bavarian Brewing. If the 
name Albert E. Hickman rings a 
bell, it’s because he’s the same 
man who launched Hickman 
Motors. He was also Prime 
Minister for a month in 1924.

Hickman found himself a 
German brewmaster named 
Hans Schneider, a meticulous 
man who put the master in 
brewmaster. Back then, you had 
to be a master of your craft, as 

brewers did not have the quality-control 
technology available today. Schneider proved 
his brewing prowess pretty quickly. He won 
awards for his creations like Jockey Club 
and Black Munich, both created in his small 
apartment above the brewery on Leslie 
Street in St. John’s. Bavarian Brewery’s 
success with lagers was so well received 

that Newfoundland’s other brewers 
couldn’t ignore it, and scrambled to 

recruit some Germans of their 
own, to come and overhaul 

their beer lists. 

LABATT BOUGHT 
RIGHTS TO JOCKEY 

CLUB IN 1962

Bavarian Brewery was located 
on Leslie Street in St. John’s, where 

the Labatt brewery currently operates, 
and that’s not a coincidence: Labatt bought 

these guys out in 1962, but kept on 
making Blue Star and Jockey Club 
because Newfoundlanders loved 
them so much.

Bavarian used to advertise jockey 
Club as “The Champagne of Beers.” 
Some say there’s hints of sparkling 
wine in the taste; maybe there was 
in the original recipe. One has to 
imagine a large-scale commercial 
macrobrewery like Labatt made 
some changes to the recipe.

Either way, Schneider would be 
happy to see it still alive today, 
and even the subject of its own 
sale down at the legendary Ship 
Pub, which has a classic “Jockey 
Special” well-known and availed 
of by regulars.

KEEP AN EYE OUT FOR THE OVERCAST’S FIRST BOOK!
We love beer here at The Overcast (particularly, contrary to this article, fine ales). We also 
love partnerships with like-minded local companies. So when a local publishing house 
asked us to write The Overcast’s Guide to the Beers of NL, we raised a glass to the idea 
and dug right in. The book recaps the history of beer on the island, and profiles every 
brewery open upon the publication date of this book, which hits stores late March.

Garrett Brownrigg  
went to Germany seeking  

the right brewmaster for the 
 job of introducing authentic  

German-style lagers to 
Newfoundland.
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Overachiever of the Month

Sarah Jackson
2 of Her 25 Years 
Spent a-Walkin’ 
Record-Breaking 
Journey Ends in 
Cape Spear

Some of us 
can’t imagine 
walking to 
work in the 
morning, or 
home from 
downtown on a 
Friday. Sarah Jackson 
recently walked for 6 to 11 
hours a day,  for 475 days between 
June 2015 and June 2017 journey. 

In doing so, she became the first woman 
to ever walk the 12,000 kilometer 
Great Trail, from the Pacific Ocean 
to the Atlantic. Like a lot of young 
20-somethings, Sarah wanted to go on 
an adventure upon graduating university. 
But she bypassed 2 weeks in Europe, or 
a beach in the Bahamas, and went right 
for a world-record trek from BC to Cape 
Spear, Newfoundland.

The thought of a break from 17 years in 
school, and having months and months 
on end to clear her head, was a big reason 
she committed to the trek. As she told 
The Great Trail website, “Walking for 
eight hours a day necessitates a new 
way of thinking.” She did it alone, with an 
emergency beacon in her pack in case of 
trouble. The self-sufficiency of the journey 
towards Cape Spear (and the record books) 
was a big part of the appeal. An uncle had 
told her about his own adventure along 
Spain’s Camino de Santiagoro trail, and the 
seed of adventure took root in her. But that 
was Spain – home of sunshine, tapas, and 
a more hospitable climate – and she did 
her solo adventure in rainy-cold Canada. 

It’s no surprise she says that facing down 
the weather was her biggest challenge. 
The cold days, and, especially, the wet 
days. 

It sounds like a physical drain, but she 
found a rhythm and got in tune with 
her body, knowing when she could 

push herself, or when she needed a 
break. And based on pictures 

she shared along the way, 
the scenery and serenity 

she was soaking up 
in her downtime 
was restorative in a 
way most of us can't 
imagine. As she’s said, 

“it wasn’t finishing the 
trail that meant something 

to me – it was the process 
of walking it." Not that she spent 

every night in the woods on pond banks 
alone. Many a kind Canadian took her in 
for a home-cooked meal and night in a 
bed as they heard of her story along the 
way, while other outdoor enthusiasts – 
friends and perfect strangers – jumped in 
and joined her for sections of the trek.

The Great Trail is the world’s largest 
system of connected trails, and she 
walked the soles off of 7 pairs of boots 
to conquer it. Yet Sarah is pretty humble 
about the whole affair. “Knowing you only 
have to put one foot in front of the other 
really puts things into perspective.” All 
that time alone sounded awfully lonely 
to some of her supporters, but she says 
there’s a difference between loneliness 
and being alone, and she got to the point 
of not feeling alone in nature. “I didn’t feel 
lonely at all,” she’s said. “I felt like I was 
surrounded [by nature].” In fact, she says 
she feels intermittent pangs that she 
ought to be on the trail again. 

Upon arriving in Newfoundland though, 
she was seldom alone. Friends and 
family arrived to join her on the last leg 
of her journey. You can see a photo a 
day from her journey on Instagram, via 
@sarahrosewalks, and live vicariously 
through the endless scroll of her photos.

Newfoundlanders have talent, there's 
no question. However, with our small 
population, stumbling economy, and  
limited educational opportunities, 
industry, and infrastructure, only so 
much of that talent finds its niche on 
our home isle. 

This is the first in a three part series talking 
with some of our best and brightest who've 
found success in mainland Canada and 
beyond.
 
Amanda Moss was born in 
Buchans, where she spent 
her early summers with her 
grandparents, and the shovel 
and pickaxe of her clothing 
company's logo are a nod to that 
heritage. Pasadena, though, is the 
town where she grew up, spending 
her weekends on the slopes of Marble 
Mountains. While she misses the pace and 
beauty of the west coast of Newfoundland, 
she knew from a relatively young age that she 
would live in Montreal, thanks to the first of 
her two summers studying French in the city 
during high school.

“What I didn't know, is that I would eventually 
enroll in a fashion design program,” Moss 
says. "The first year in Montreal, I studied 
French and not much else. I was in the metro 
one day, and I saw posters for Fashion Design 
programs. Until that point, I’m not sure that 
I ever realized that was a real thing. My 
assumption was that fashion designers were 
just famous Europeans (not actual real people) 
and I had not really considered that there was 
obviously a large industry with many levels 
of clothing design and manufacturing, and 
Montreal was at the center of it all in Canada.”  

 After ten years working in the industry, 
Moss was ready to launch her own company, 

called Amanda Moss, producing ethical 
fashion made in Montreal. Of her approach, 
Moss comments, "I would describe the 
pieces in my collections as timeless staples. 
I have a somewhat minimalistic approach 
to design. I’ve discovered that it is very 
easy to “over-design” a garment, which is 
what leads to it being quickly outdated. I 
cautiously follow trends in fashion, but on a 
larger scale.”

Of ethical fashion, there are two main 
points Moss considers. To ensure 

workers' fair treatment, Moss 
works exclusively with small 

businesses in Montreal to 
produce her garments. "The 
workshops are clean and 
safe and workers are paid 

fair wages and keep regular 
working hours," she explains. For 

garment quality, Moss works with 
natural fibers like linen, cotton, bamboo 

and tencel, designing well made and long 
lasting garments that can help break the fast 
fashion cycle of many disposable ones.

Will she come home to Newfoundland to 
live someday? Maybe. “Newfoundlanders 
always come home, or so I’ve been told.”But 
for now Montreal is the right place. Trying 
not to overthink the future, 
she plans to keep doing 
what she does as long as it 
makes her happy. 

“I want to help people 
find their style and 
develop it, and build 
a small strong 
wardrobe of pieces 
that they feel great 
wearing, and can feel 
good about knowing 
it came from a 
good place.” 

Upalong  
What Amanda Moss  
Has Been Up To Since Leaving 
Newfoundland BY FELICITY ROBERTS

My assumption was that fashion designers were just famous  
Europeans (not actual real people). P
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CATCHING UP ON 

CAUGHT 
ALLAN HAWCO ON 
BRINGING LISA MOORE'S 
NOVEL TO LIFE ON THE 
SCREEN BY CHAD PELLEY

Lisa Moore's novel, Caught, racked 
up rave reviews and award nods in 
2013-2014. It's based loosely on the 
true story of the biggest pot bust 
in Newfoundland history, and it 
starts off running, literally: Its main 
character, David Slaney, has busted 
out of jail. He's on the run, and 
looking to right a few wrongs.

According to Allan Hawco, whose 
production company, Take the Shot, 
adapted Moore's novel, the idea of turning 
it into a mini-series started out as an 
interesting idea, and quickly became 

"something I really needed to do."
 
SECURING RIGHTS TO 
ADAPTING THE BOOK 

Hurdle 1 was getting 
rights to the book. 
Take the Shot 
Productions was not 
the only company 
sizing up the book for 
an adaptation. There 
was interest all the way 
down in Tinsel Town L.A. 
But as too many Canadian 
authors know, film companies 
tend to option more books than they can 
actually produce. Optioning a book gives 
the company legal rights to maybe adapt 
it, and so long as they have it optioned, 
no other company can adapt it. An author 
must choose to take the bait of the best 
offer for optioning, or, go with their gut 
on whom they think will actually make 
the project happen.Hawco says he called 
Moore himself, she said yes, and CBC came 
onboard to air the miniseries immediately. 
That's no surprise. Moore is a CBC darling, 

having won their popular 
national competition, CBC 
Canada Reads, with 
her previous novel, 
February. 

ON THE 
CHARACTER OF 
DAVID SLANEY

While touring her book in 
2014, Moore spoke almost 
in admiration of her main 
character Slaney, as though she 
admired his youthful bravado and saw his 
pot smuggling as the daring entrepreneurial 
spirit of a young man trying to make a 
living. Hawco also enjoyed the character, 
but for different reasons. "He's got a quality 
to him that I'm drawn to as a writer: people 
who are forced into situations that they 
wouldn't be in if given a choice," he says. 
"I have been drawn to people who are 
cornered , or at points in their life where 
they need to make decisions that don't 
seem to be in their best interest, but they 
have to do it to get out of the situation 
they're in."

THE BOOK V.S. THE SCRIPT

Hawco says the script inevitably veers 
from the book a bit, because in Caught, 
the two main characters –  Slaney on the 
run from police, and Patterson, the cop 
who is chasing him – are alone for a lot 

of the book. Moore's writing gets 
in their heads and shares their 

inner thoughts in a way a 
film cannot, so Hawco had 
to tweak characters; their 
motivations and drives. 
There were nuggets of plot 
appropriate for film in 

the novel, but they 
were surrounded by 

vast expanses of what 
he calls Lisa's beautiful 

prose. "There were paragraphs 
that would ignite a fuse with me. 
She'd touch on something and 
I would expand that," he says. 
"In my adaptation, Slaney is a 
little bit older. A little bit more 
jaded than the innocent guy in 
the book ... when we meet him, 
he's after doing five years 
worth of time. He's a little 
different than Slaney 
in the book, in that 
he has a different 

weight on him, different scars 
on him. Emotionally and 

physically. In my version, 
it's more like it's his 
last chance."

A PERFECT  
POST-DOYLE 
PROJECT FOR 

HAWCO

Caught is Hawco's first 
adaptation. He jokes that 

turning a book into a show is both 
easier and harder than making stuff up 
from scratch. He also adds that taking on 
an adaptation right after The Republic of 
Doyle ended was a perfect transition for 
him, for the creative space he was in. "At 
the end of Doyle, we'd written 78 stand-
alone episodes of 78 different plots. I was 
feeling kind of taxed, feeling like I'd burnt 
out all my ideas. So it was nice to have a 
jumping off point, with Lisa's book," he 
says. "But also kind of super intimidating," 
he confesses, laughing. "Because you're 
taking someone else's material, and you're 
re-shaping it. So I talked through things 
with Lisa as I did it. Even before I wrote it, 
I'd sit with her and explain what 
I wanted to do."

IMPORTANT FOR HIM IT  
WAS SHOT HERE

Hawco says it's important to him to film 
here, and that his inspiration in forming Take 
the Shot Productions was to help create jobs 
and build an industry here. By his count, 
the film industry here has amounted to 
hundreds of jobs, and hundreds of millions 
of dollars. "It's about consistency now," 
Hawco says. "If we don't keep [the film 
industry] going here, these people can't stay 
here in their jobs. We've lost many a talented 
film worker to the mainland when it's dark 
times here."He says the state of the industry 
here when he started filming Doyle versus 
Caught is vastly different, and that over the 
years, the percentage of come-from-aways 
needed to come here and work on a film 
has gotten smaller and smaller, because 
Newfoundlanders can now fill almost any 
role a film crew would need.

WHERE TO CATCH THE SHOW
Monday Nights on CBC TV at 

9:30pm Newfoundland Time. Catch 

Caught as well on the CBC TV app, 

& at cbc.ca/watch. 
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THE ENTHUSIAST! BY LAUREN POWER

Getting into 
Drag in St. John’s
With the emergence of RuPaul’s Drag  
Race into the pop culture canon, more 

and more people are getting into drag. 

St. John’s has a small but fierce drag community, and as legendary queen (and recent visitor 
to the city) Kim Chi said in a tweet, “If you can name every single Drag Race queen but can't 
name ten local queens in your hometown, you're a Drag Race fan, not a drag fan.”

“You have to get out there and support your local queens!”, says Jason Wells, a.k.a. 
queen Irma Gerd. “There is so much talent here in St John's, it's not all on TV.”
If you think drag might be something you’re into (as an observer), Wells suggests 
Valhalla Tavern (Holdsworth Court) for the weekly Drag Race viewing party on Thursday 
nights, whenever RuPaul's Drag Race is airing,

For someone who wants to know more about drag in St. John’s, your next step is 
attending local shows. “East Coast Drag Company hosts monthly shows, and Velvet 
often has something on the go,” says Taylor Stocks. “For those who don’t like bars, there 
are often other neat drag events on the go: RaiseUp Fundraising runs Drag Bingo every 
year which I host, and now they are moving forward with Drag Star Story Hour.”

Most local drag artists have Facebook and Instagram feeds you can follow. “Getting to 
know your local kings and queens will teach you way more about what drag is really like 
and help you better understand shows like RuPaul’s Drag Race,” says Stocks. That’s all 
good for participating in drag as an observer, but what do you need to know before you 
break out the Shake-N-Go wig and kitten heels?

For those interested in the performance of drag, Taylor Stocks a.k.a. Drag Idol 2017 
champion Doctor Androbox, recommends a broad view. “I define drag as over-the-top 
performances of gender,” says Stocks. “It is an art form that cares about the aesthetics 
and movements of different genders, often combining them in strange and unexpected 
ways that disrupt how we navigate our highly gendered world.”

Stocks says that any person can do a drag character of any gender. What matters is 
creating someone different than your everyday gendered self. For Stocks, it became “less 
about capturing who I really wanted to be in my day-to-day life and more about being the 
ridiculous version of myself that I couldn’t possibly sustain in my every day existence.”

A tip from Irma: “If you have any desire to perform in drag at all, stay at home because I do 
NOT NEED the competition. That is one hundred percent a joke … go buy a wig. Drag is an 
amazing opportunity for queer people to explore their own identities, and also to be a part 
of a long herstory of queer performance. "I always welcome new talent at my shows, and if 
anyone has the spanx to get up and lip-sync in front of a room of people, I will be cheering 
them on. The drag community is small here, so there is lots of room for new blood.”

On April 6th, go Bobbing for Butt Plugs at Doctor Androbox’s debut demo release  
party at The Ship. Details at Doctor Anrdobox’s Facebook page.

St. John's New 
Comedy Scene 
Offers Barrels  
of Laughs by  
the Barrel Load   
BY FELICITY ROBERTS                                                   

Post Yuk Yuk's, the national comedy 
chain which closed its doors on 
Kenmount in March of 2016, the 
standup comedy scene in St. 
John's  is wonderfully anarchic and 
character driven. 

While no doubt there are downfalls to the loss 
of a central hub like Yuk Yuk's, the void's been 
filled colourfully. Various venues and artists have 
created niche events showcasing diverse elements 
of local talent. From the fancy dress Luxus Cocktail 
Comedy experience to the more relaxed 3 For 
5 Valhalla comedy nights replete with a grilled 
cheese bar, there's something for everyone.

Traditionally male dominated, stand up comedy 
is evolving. From Moms Mabley to Wanda 
Sykes, women have broken multiple barriers 
over the decades by being funny, managing to 
tackle topics like racism and sexuality along 
the way. While the  majority of stand up comics 
in North America are, yes, male (especially top 
earners), funny women are a major force on the 
scene in our city, and are defying competitive 
show business stereotypes in their unabashed 
support and admiration for each other's work. 

Veterans Sarah Walsh and Erica Kean speak of 
being effusively friendly to any woman who would 
take the stage, encouraging her to come back 
and do it again next time. There were less women 
then, and Walsh spoke of feeling she'd let her 
whole gender down if her set fell flat, a trap she 
advises new female stand ups not to fall into. 

Encouragement works, and now in 2018, the 
line up at the all-women weekly comedy night, 
Jokes at John's, boasts enough performers to 
fill a small festival bill. Officially billed as "George 
Street's Official Comedy Night," it happens every 
Thursday at 9pm. The stage area at Trapper 
John's is standing room only by the time the 
event starts. St. John's women are getting on 
stage, they're funny, and interest is growing.

Nicole Downton is a major force in live comedy, 
hosting and performing all over town, her wry 
understatement is refreshing in an often manic 
art form. Swervy Garland, who left a decades 
long career in craft  to pursue radical comedy, 
is a fast rising star who will make your head 
spin, make you blush, and knock you on your 
arse with laughter simultaneously with one 
anatomical poem or astute rant. Veronica 
Dymond, Vicky Mullaley, Andy Bulman, and 
Bree Parsons are other names to know.

Feminist and very funny woman Renee Sharpe, 
host of the Renee Sharpe Show, flirted with 
standup comedy through an Unpossible NL 
Stand Up Challenge. It was cut short by her 
mayoral campaign, but gave her insight into 
getting a laugh that isn't at anyone else's 
expense and doesn't play on outdated, 
oppressive stereotypes. Comedy may never be 
a safe space, by its very essence it can be dark, 
but demeaning, sexist, and  racist humour now 
firmly belong to comedy's past, not its future.

HI-FI AUDIO GEAR,
SALES, INSTALLATION,
AND ADVICE

TURNTABLES, AMPLIFIERS, SPEAKERS, SURROUND SOUND,
HEADPHONES, COMPUTER AUDIO, BLUETOOTH SPEAKERS + MORE 

WWW.PAULFRECKERAUDIO.COM
info@paulfreckeraudio.com     834-7273

S tJ o h n S Fa r m e r S m a r k e t . o r g

9 a m -2 p m  |  L ion S  C Lu b  C h a L e t 
{check online for weather cancellations}

mark the DateS! 

Jan 27
Feb 10
 Feb 24
mar 10

mar 24
apr 07
apr 21
may 05
may 19

2018

Female comedians support each other, take up space, and challenge 
stereotypes in a vibrant, evolving and very, very funny local scene.
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SEE A SHOW! 

Wit
MARCH 8-11, 8PM  
@ THE ARTS & CULTURE CENTRE

 
Wit won the 1999 Pulitzer  
Prize for Drama. 

It is a one-act play written by American 
playwright Margaret Edson, in which she drew 
upon her work experience at a hospital as 
inspiration for the play. Wit was well received 
from the start, but the play enjoyed renewed 
praise and interest in 1998, when it was 
published in the New York Times. The play 
focuses on the final, painful hours in the life of 
Vivian Bearing, a brilliant and uncompromising 
professor of English Literature,diagnosed with 
terminal ovarian cancer. She agrees to undergo 
an experimental chemotherapy treatment that, 
although not guaranteed to save her, will provide 
excellent research data for the future of oncology. 

Once the teacher, she is now the student, learning 
everything she can about the disease and constantly 
at the mercy of the doctors in authority. Over the 
course of her treatment, she begins to seek the 
warmth and care that, in her quest for excellence, 
she denied her students during her many years of 
teaching. Confined to a hospital bed, Vivian reckons 
with grace, forgiveness, and her true self. The play 
has been dubbed "a striking and sharply funny 
reflection on the frailty of existence and the complex 
relationship between knowledge and compassion."

The original play dodges being either too 
maudlin or too intellectual or saccharine. In their 
assessment of the work, The New York Times 
wrote, "Wit is the kind of theatrical experience 
of which legends are made."  The Boston 
Globe wrote, "To say that Wit is about cancer is 
misleading; it is really about finding a balance 
between head and heart." 

The play will be brought to life in St. John's by 
the St. John's Players Club; Newfoundland's 
oldest theatre play group, founded in 1937. 
They promise that in the play, "Vivian comes to 
reassess her life and her work with a profundity 
and humour that are transformative both for her 
and the audience." Tickets are $35 Each ($25 for 
Seniors;  $15 for Students). Vivian is played by 
Fiona Andersen, and Louise Kearley directs.
The NL Cancer Society will have a table at 
every show  to disperse information and 
accept donations to the society by those 
moved by the play. 

10 days/nights out this MARCH

OUTDOOR MAPLE TAPPING WORKSHOP & DEMO
March 3 & 13, 1-2:30pm @ Pippy Park
March is a great month for tapping maple trees. Come and learn how maple syrup is made 
and how to easily make your own at home. It's a valuable, tasty skill to have. This event is 
free of charge, donations will fund Friends of Pippy Park. Meet at the large parking lot.
SOME GOOD MARKET YYT
March 3 & 17, 10-4 @ St. Thomas Church
The touring Some Good Market will be in town March 3rd and 17th, offering you a plethora of 
vendors to peruse, from food (like Best Kind Butchers, Amherst Bagels, & Oh My Cheeses) to 
arts, crafts, books, and beyond. Support local and surprise yourself.
LIVE MUSIC DANCE PARTY: KUBASONICS, OUROBOROS, THELMA & LOUISE
March 3, 9:30 - 1:30 @ The Rockhouse
Come dance your shoes to dust to some of the best live bands in the province. This show is 
a fundraiser for the SKS Seed Fund to establish a Childcare facility at Iris Kirby House. Good 
times, good cause, good music.
JOEL THOMAS HYNES & EAMON MCGRATH CONCERT
March 6, 10-11:30pm @ The Ship Pub
Hynes has been in the news a lot this year about his latest novel; come see another side of 
his artistic output: music. Eamon McGrath, another writer and songwriter will play a set as 
well. Some will know him from collaborations with Julie Doiron.
THE HOTLY ANTICIPATED BOOK LAUNCH OF ELISABETH DE MARIAFFI
March 7, 7:30 @ Eastern Edge Gallery
Elisabeth de Mariaffi is back: one of our own and one of Canada's favourite modern writers  
is launching her third and much-hyped book, Hysteria. Come see what all the buzz is about. 
As the event listing reads, "Short reading, stylish host, cash bar. What more could you  
want on a weeknight?"
MOVIE NIGHT AT THE ROOMS: MAUDIE
March 9, 7-10pm @ The Rooms
Filmed in Newfoundland, and written by local Sherry White, this movie has earned 13 awards 
and 13 nominations, and is still picking up buzz around the continent. Come out and see 
what all the buzz is about. Director Aisling Walsh will be here to host a special Q&A session 
following the screening.
QUIDI VIDI BREWERY & YUNG DUMB: BEER LAUNCH PARTY
March 10, 10pm @ The Space
Quidi Vidi has been brewing some exciting new beers. Come check out their latest,  
YUNG DUMB Crush (a blonde ale) at a "2-room raver" of different DJs, with small plates  
of food from Adelaide Oyster House. This is a soft launch, the beer won't be officially 
available for a while yet. $15.
ALMOST BAYMOUS
March 22-24 8pm @ LSPU Hall
Almost Baymous is a sketch comedy show written and performed by a group of artistic 
good-for-nothing millennials. The material was conceived over a 2-day brainstorming blitz, 
wherein 20-something Newfoundlanders jotted down what drives them crazy as young 
Newfoundlanders.
SHED PRESENTS: WILLIE THRASHER
March 24, 10pm @ The Ship Pub
In 1953, at five years of age, Willie Thrasher was taken from his family and sent to a 
residential school where he was forbidden to practice his Inuvialuit culture. Music became a 
way for Thrasher to escape the pain and longing. Don't miss this special performance from a 
musical legend. $15 tickets / $20 door.
MUSICNL RPM CHALLENGE SHOWCASES 
Every Monday in March @ The Ship Pub
Every year, locals record an album of original music in February as part of the RPM Challenge, 
run by UnPossible NL. It has produced, on average, well over 100 albums/February for a 
decade now. Come check out some of this year's RPM-ers every Monday at The Ship

stickers + pins + more
ESCAPEPLAN.BIGCARTEL.COM

ESCAPEPLAN.BIGCARTEL.COM
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ON THE JOBRead of the Month  BY CHAD PELLEY

Kiley 
A Sex Worker
What does a normal  
workday look like?
I am not a sex worker who prowls the 
streets. From what I know, most of us 
aren't. I use websites where men can 
browse for a sex worker that matches 
what they're looking for. It's a lot like 
online dating. If I don't like it, if I am 
wigged out, I won't meet him. If it 
seems like we're kicking it off, we meet. 

What is an ideal day at this job?
When my appointment(s) are with 
regulars that day. I don't like first meets. 
It can be anxiety-inducing to meet 
someone for the first time. Like any date, 
but worse, obviously, as you're bound to 
expectations. There's a comfort, respect, 
and familiarity that develops between a 
worker and a regular customer, so I feel 
safer. The creepy stuff comes out on a 
first meet as a rule. 

What's a bad day on this job?
Younger guys. Millennials. They're 
raised on internet porn clips of money 
shots, so things need to get very 
physical very fast. Also, I'm also 
in my late thirties now, so, it's an 
uncomfortable age difference to have 
a 22 year old asking if he can finish 
on your face. Also, it's uncomfortable 
when people try and say, "I'll pay you 
after" or talk down the agreed upon 
price when you meet. You don't try and 
talk down restaurant or grocery store 
prices. Same difference.

What might surprise people  
about the job?
That weeknights are busiest? And 
Christmas time, or lunch time. But not 
weekends. Sadly, it is times when men 

can sneak away from their partners 
with believable excuses like "working 
late" or "going out Christmas shopping" 
that wouldn't fly on weekends. 

What else might surprise  
people about the job?
Some johns just want company. 3 years 
ago, for a full year, one man just wanted 
to drink white wine and play scrabble, 
he called me "3-tile" because I seldom 
used more than 3 squares. 

Is this job ultimately what  
people assume it's like?
In some ways, yeah. I hide weapons on 
site in case things get weird. Sometimes 
they do. I meet in my home, a duplex, the 
neighbours would hear me scream, so I 
insist on meetings here, not in cars or at a 
client's, not on a first meet. Most recently 
I had to kick a man out as he insisted 
on filming our encounter. Also, a lot of 
guys think that hiring a sex worker will 
give them an excuse to be rude, rough, 
whatever. Lastly, we can be treated like 
products, since men literally shop online 
for us. They'll email blunt questions like 
"Hi, what size are your nipples, I like tiny 
dime-size ones, haha." Pretty to the point 
between strangers, but hey.

How did you get into this  
line of work?
It pays very well and I was broke and 
in debt and my partner had left me, 
so I lost the benefit of us sharing 
income. I am university educated (I 
cringe at the fonts and grammar on sex 
worker websites!) and I have worked in 
traditionally respectable fields, but I've 
never been paid the equivalent of this. 
There's no reason, with the money I am 
putting away, I can't retire at 50, instead 
of 65 like most people. Granted, with the 
oil bust, clients are fewer, and pinching 
pennies more, or expecting "add-ons" 
(like vaginal sex, bareback oral, or 
ejaculating on body) for free.

The Greatest Hits  
of Wanda Jaynes, 
by Bridget Canning
Mass shootings. Internet memes.  
Online stalkers. Twitter wars. This 
book has a finger on the pulse, and a 
skewer through our zeitgeist.
 
Wanda Jaynes' struggle to find coconut milk in 
Dominion quickly becomes a fight for her life, when 
she finds herself at the centre of a mass shooting in her 
neighbourhood grocery store. Not even thinking, she flings 
her can of coconut milk at the shooter and lays him out cold. It's caught on camera and 
she's crowned a hero worldwide: millons of YouTube watches, dozens of memes, offers 
of free pizza for life, requests for her to run columns, be on American TV shows.

She hates it. Doesn't want any of it. Can't even drive because of her PTSD, and yet 
the world is telling her who she is and how to react, and it's overwhelming, and it's 
alarmingly accurate in its depiction of how we can lose control of our own narratives 
and public image in today's online world.

Wanda's friends, father, and boyfriend on the other hand, they're getting off on her 
newfound fame. Her boyfriend is obsessed with Googling the daily “climate around 
her” of what people are saying, and one friend wants to mooch off knowing Wanda by 
making her the centre of her latest "Art Project."

The world wants a hero, but our hero just wants to move on, or be heard, that 
she didn’t see a moment to shine for all of humanity, she just threw a can without 
thinking. Because she was terrified. Because she was watching people die. But in 
this era of social media, it's not up to us why we did something. 

That's the main plot. Woven into it are several subplots and themes, including a well-
rendered mystery, the conundrums of romantic relationships, the familiar follies of 
family life, and the forced relationships of co-workers.

It’s not natural for a debut to be this perfect. The writing is electric, precise, and witty. 
Her character development is profound. Every character in this book shines and lifts 
vivid and convincing on the page. Even the smaller roles. There's a neighbour we see 
every 25 pages or so, for a line, and yet we all know this person perfectly well. Few 
writers can balance humour and drama so perfectly. Or capture our zeitgeist and 
topical issues so un-heavy-handedly. This is a novel packed full of wit, memorable 
characters, exceptional writing, and a topical skewering of life in the now, where a 
very public act of panicking and tossing a can of coconut milk can change everything.

That sounds like serious subject matter, and it is. But in Bridget Canning’s capable 
hands, this is also a highly hilarious and very relatable read, and an accurate 
portrayal of our loss of boundaries between our public and private lives. If you want a 
little more snap, crackle, and pop in your next read, pick up this firecracker of a book.

Got an idea for a profession it might be entertaining or  
enlightening to hear about? Suggest it via theovercast.ca/contact
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It’s not 
natural for a 
debut to be 
this perfect.
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